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The Old Court House 
The Bedford Garden Club held its first Flower Show here in 1912. 
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INTRODUCTION 


“The discovery of a new dish does more for the 
happiness of a man than the discovery of a star.” 


—Brillat-Savarin 1755-1826 


Cook books seem to have an unfailing allure for most women 
and for many men, and those interested in the art of cooking 
are ever on the alert for something new. 


In presenting this Cook Book, The Bedford Garden Club 
trusts its readers will find both new and tempting “‘dishes”. The 
Committee has endeavored to give you practical as well as un- 
usual recipes, many of them valued family treasures never before 
published or allowed to leave the family circle. 


The compilation of this book represents many months of pains- 
taking work by a committee of eighteen and the cooperation of 
the members of the Club, most of whom have contributed recipes. 

The artists, with three exceptions, are either Club members 
or daughters of members. One exception is the husband of a 
member. another a well known artist living in the community, 
and one an internationally known cartoonist. 


The object in publishing this Cook Book is to obtain funds to 
carry on special Garden Club and community projects for which 
the Club is responsible, such as the Ward Poundridge Nature 
Trail and Museum founded by the Club in 1932, which attracts 
an average annual attendance of ten thousand visitors. Money 
must be provided for the salary of the Nature Guide one day a 
week, for markers for the trail, upkeep of the Museum and for 
bird-feeding stations and bird food. 


Another project is the planting of the local Hospital grounds. 
The Bedford Garden Club initiated a planting plan several years 
ago and in partnership with a neighboring Garden Club is carrying 
on the work of beautifying the grounds. Among additional in- 
terests are Community House planting, contributions to the plant- 
ing in the Memorial Parks of the four villages of Bedford Town- 
ship, Christmas decorations for the Hospital and Educational 


Films and other visual aids in teaching conservation in the local 
schools. 


House and Garden Tours, Plant Sales and Flower Shows have 
provided money in the past. 


In the hope of reaching a larger group and providing more 
adequate funds to carry on its work, The Bedford Garden Club 
undertook the publication of this Cook Book, and we present it 
to you, the friends interested in good gardening, good cooking 
and good fellowship. Our hope is that your palate may find satis- 
faction and your spirit pleasure in the thought of the happiness 
contributed to those who will benefit by the success of the sale 
of this book. 


Charlotte H. Sturtevant 
President 


Cross River House 
Katonah, New York 


INTRODUCTION TO SECOND EDITION 


Robert Burton, 1577 - 1640, in his “Anatomy of Melancholy” 
says, “Cookery is become an art, a noble science; cooks are gentle- 
men... We agree, adding, cooks are also gentlewomen. Today 
cookery is an art in which amateurs rank even with professionals, 
often surpassing them. To these amicae we dedicate this second 


edition of our Cook Book. 


Quoting Burton again, “They lard their lean books with the fat 
of other books.” But this we did not do. This book is the collected 
recipes of culinary minded gardeners, friends and members of the 


Bedford Garden Club. 
Alice Sloane Anderson 
President 


White Gates Farm 
Bedford Hills. N. Y. 
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Chicken Liver Mousse ————_{__ 


1/2 lb. chicken 
livers 

2 tbsp. butter 

2 pkg. plain 
gelatine 

1 c,soup stock 
(B. V. or Vi- 
talok can be 
substituted) 

1/2 pt. whipped 
cream 
salt, pepper, 
lemon juice 
onion juice 
few grains of 
ginger 


Saute chicken livers in the butter. Put ¢ — 
through grinder two or three times. | 
Season with the salt, pepper, onion and 
lemon juice and ginger to taste. Soak 
gelatine in the stock. Dissolve it over 

a pan of hot water, chill. When this 
mixture begins to congeal line an oiled 
mold with a thin layer of gelatine to 

form a glaze. Add remaining gelatine 

to the liver paste. Addthe cream. Put 
into the mold and chill until firm. 

This is good served as a first course | | 
at dinner or to pass with crackers at , 
a cocktail party. It is delicate and 
delicious. | 


th™ Ooh. Me, Goer | 
| 
| 


| 
| 
| 
| 
| 
| 
) 
| 
| 
| 
| 
| 
| 
| 


Hinnish Corktail Spread 


(Concocted by a Finnish cook) 


Put hard boiled eggs through a 
strainer. Mix chopped liverwurst, 
bacon, olives and celery, salt and 
pepper with enough mayonnaise to 
form a paste. Add a dash of tom- 
ato ketchup. Mix thoroughly and 
spread on toast, 


Pig iE Lone ee OALRLE 


Corktail Cid-Bits 


Pour the following over the in- 
gredients mixed together and mari- 
nate thoroughly: 1 lb. butter melted 
with 3 tablespoons of garlic powder 
and 4 tablespoons of Worchester- 
shire Sauce. Put in 2 flat pans in an 
oven at 275 for about 2 1/2 hours. 
Salt if desired. 


3 hard boiled eggs 
liverwurst 

bacon 

olives 

celery 

salt 

pepper 

tomato ketchup 


1 package Cheerios 
1 package Rice Chex 
1 package Pretzels 
Sticks 
pecans 
butter 
garlic powder 
Worcestershire 


Hors B Oeuvres Marguery 


Chop all together until fine. Fry 
slices of bread rounds in sweet 
butter until crisp and brown. Place 
mixture on rounds while in frying 
pan and baste with the hot butter. 
Finish when serving with a spoonful 
of Russian dressing (Chile Sauce and 
mayonnaise) on top of each. Garnish 
with a drop of Worcestershire Sauce 
and serve hot. 


A closely guarded secret of the chef 
at the Marguery years ago. Th 


0 


1 hard boiled egg 
6 filets anchovy 
1/2 green pepper 
1 peeled tomato 
tuna fish (as 
much as the wei ght 
of an egg) 
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Roguefort Spread 


1 small cake cream 
cheese 

1/2 pound Roquefort 
cheese 
Worcestershire 
Sauce 
Freshly ground 
black pepper 
Thin cream 


Have cheeses at room temperature. 
Mash Roquefort, add cream cheese and 
thin mixture with cream. Add a tea- 
spoon of Worcestershire and grate pep- 
per over all. Use enough cream to 
make a soft mixture. Place in refrig- 
erator until ready to use, but take 

out well in advance to let soften. If 
refrigerated, keeps for many days. 


This can be used for stuffing celery, or as a dip for crackers 
or potato chips, with cocktails. 


Guaranwule 


2 ripe avocados 
salt 
juice of about one- 
half lemon 
1 good sized onion 
1/4 tsp. Ac’cent 
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The Nicholas Roosevelts 


Peel and mash two ripe avocados. 
Add salt and juice of about one-half 
lemon, Grate into it one good-sized 
onion (Cut off a slice, then scrape 
with spoon, cut another slice, scrape 
again, etc.) Taste as you go. Serve 
on rounds of toast, or on salted 
crackers. Add one-quarter teaspoon 
of Ac’cent as an additional flavor. 


I liked it best when the Guacamole was 


. put in a round dish or silver bowl on a 
small tray and the saltines placed 
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around the bowl and each guest helped — 


himself. It is wonderful with cocktails. 
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Hot Cheese Balls - 


Mix all ingredients except egg whites, 
Beat egg whites stiff and fold into 
mixture. Drop by spoon into pan of 
smoking hot Crisco. Makes 2 dozen. 
A great favorite in our household. 
Delicious served with green salad. 


Cheese Crisps 


Grate cheese and work with butter 
until soft. Add flour and red pepper, 
mix well and chill dough for at least 
20 minutes. Using butter paddles, 
make uniform balls about the size of 
a small walnut. Bake in moderate 
oven and serve hot. 
masculine appeal. 


These have great 


Whites 4 eggs 

2 tbsp. flour 

3 tbsp. stale cheese, 
grated 

1 tsp. Worcester- 
shire Sauce 
pinch cayenne 
pepper 

1/2 tsp. salt 


1/2 lb. nippy New 
York or Wisconsin 
cheese 

1/2 lb. butter 

2 cups flour 

1/8 tsp. red pepper 


Cheese Wafers 


Grate cheese, soften butter, blend 
with flour and salt. Make into roll, 
wrap in wax paper. Keep cold. Slice 
thin and bake about 10 minutes at 400° 


fora (“ail Sees 


1/2 lb. package Old 


English Cheese 


1/4 Ib. butter 
1 cup flour 


little salt 


Oream Cheese and Caviar 


cream 
small cream cheese 
1 tsp. grated onion 
salt & pepper to 
taste 
1 oz. jar caviar 


(The favorite appetizer with the 
Naval Officers at the Amphibious 
Base, Coronado, California) 


Add enough cream to one cake of 
cream cheese to make it soft 
enough to mold; add one teaspoon of 
grated onion, or more if desired, 
also salt and pepper to taste. Pile 
this in the center of a dish and mask 
it with a small jar of caviar. Serve 
with crackers. 


Mr i Up tid, hy Nhtie— 


Cream Cheese Dip 


cream cheese 
capers 
carraway seed 
dry mustard 
Worcestershire 
sauce 

chives 

onions ’ 
anchovy paste 
paprika 

sweet or sour 
cream 
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Combine cream cheese with capers, 
carraway seed, dry mustard, Wor- 
cestershire sauce, chives, minced 
onions, anchovy paste & paprika. 
Soften with sweet or sour cream first. 


Ls qierpe Scheme 
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Hot Comatoes and Baron 


Cut bread with small biscuit cutter. small tomatoes | 
Place slice of tomato and small piece bacon | 
of bacon on bread, Toast and serve bread rounds 
hot. 


Dena RL ln herncat 


Bologna and Chpese 


Thin cheese with cream and add bal- 5 large slices 
ance of ingredients except bologna. bologna 
Alternate bologna and cheese spread, 2 small cakes 
using bologna for top and bottom of cream cheese 
the ‘‘cake.’’ Wrap in wax paper and 2 tbsp. cream 


keep in ice-box for several hours. 


1/2 grated onion 
Slice thin and serve with crackers. 


1/2 tsp. Worcester- 
shire Sauce 
Cayenne pepper 


Oe RP Ce Le5 Be g black pepper and 


salt to taste 


Shad Roe and Bacon 


Cut shad roe in small portions, 1/2 shad roe © 
partially broil, then wrap in bacon thin bacon 
and broil until done. Serve very hot. 


Ira Rak Clinton 
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Bibhon Loaf 


Loaf of sandwich 
bread 

chicken salad 
cream cheese 
cream 

chopped nutmeats 
olives, if desired 


Remove all the crust from a loaf of 
sandwich bread, Cut the entire loaf 
lengthwise into four equal parts. 
Insert three layers of chicken salad 
and put the loaf back into shape again. 
Blend cream cheese and cream until 
the right consistency is reached for 
spreading easily, then "frost" the 
entire loaf (i.e. as you would a loaf 
of cake) with this cream cheese 
mixture, Sprinkle with chopped 
nutmeats. The top can be decorated 
with thin slices of stuffed olives or in 
any other ‘way desired. 

The above can also be made with 
minced ham filling or with other 
fillings. When served, cut into slices 
as you would cut loaf bread. 


Jduoaice. Fr’ Je 


‘ f 
Oaviar Entree 


toast 
tomato 
hard-boiled 
eggs 

caviar 
Hollandaise 
sauce 
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Mrs. Emlen Davies 


Make thin rounds of toast. Butter 
lightly. Put slice of tomato on toast. 
Fill hard boiled egg white with caviar 
and turn upside down on tomato. Pour 
Hollandaise sauce over this, hot or 
cold. Garnish with parsley or water- 
cress before serving. 


/Nnrx. WCobexT bres fas 
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GOomato Iuire I 


Remove blemishes and tough stem 
ends from enough tomatoes to make 
2 quarts. Add1 cup water, onions, 
Salt, sugar, pepper and cloves; also 
celery leaves, basil and parsley. 
Simmer together 1 hour. Force 
through strainer. Add lemon juice 
and vinegar. Boil5 minutes. Seal 
at once. Serve cold for cocktail, 
hot with a little butter for bouillon. 


Fut ol ve, Gyo 


GOomatn Iuice 


Wash tomatoes (peeling unnecessary) 
and cut in small pieces. Cut other 


things coarsely. Simmer all together 


25 minutes, Strain, return juice to 
fire and let boil 3 minutes, Put in 
jars. This is also excellent as soup 
and as aspic. This is a Garden Club 
of America recipe. 


Ys. “Thema MH. Waller 


tomatoes 
1 cup water 
2 small onions 
1 tbsp. salt 
2 tbsp. sugar 
1/2 tsp. pepper 
8 whole cloves 
celery leaves 
2 sprigs basil 
3 or 4 sprigs 
parsley 
2 tbsp. lemon 
juice 
2 tbsp. vinegar 


12 qts. ripe 
tomatoes 

12 bay leaves 

10 onions 

12 single stalks 
celery 

4 green peppers 

12 stalks parsley 

2 c,brown sugar 

1/2 c. salt 
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Clear Mushroom Soup 


2 lbs. mushrooms Wash mushrooms. Chop fine, using 

2 qts. water skins, stems andall. Simmer in 

1/2 tsp. salt ' water for 3 hours. Add salt and strain, 

1 tsp. Vitex pressing the pulp dry in puree sieve 
(this is a fine (to throw away). Reheat and add Vitex 
beef essence and and a little pepper. Serve hot with 


comes in small or chopped parsley. Delicious and easy. 


large tins) 
Gomato Bouillon 


Mrs. Roger Lewis 


1 can tomatoes Cook all together slowly. Strain. 
3 bay leaves Delicious served hot with croutons - 
6 whole cloves or cold. 


12 whole peppers 

1 big onion 

1-2 tbsp. flour ) | —~ 

1 tbsp. butter Ins. a f bara | UU 

2 cups potato or ¢ a 
vegetable water \ 
sugar to taste 


Buck Soy 


duck Take duck carcass and break into 
5 white potatoes pieces. Peel and slice potatoes and 
5 onions onions. Put all contents in a large 
3 or 4 stalks of sauce-pan, Cover well with cold 
celery (outside) water. Cook slowly until meat is 
or tender and vegetables also. Salt and 
1 tsp. celery seed pepper to taste while cooking. 


This is from the Duck Island Club 
a 0 ere OTT ehAe if 
(HRA bb Ul auth ‘ay 7 lin Moor tlie. 
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Wntage Crecy 


Place ingredients in double boiler and 
coo: until tender. Sieve or blend in 
Waring blender with 3 pints bouillon. 
Return to stove to simmer before 
serving. Serves 4 


WAY Chee. (Cickucte. 


Watercress Souye——— 


Place watercress, 1 ¢eup of broth, 
flour, butter, salt and potato in Waring 
blender. Blend about 20 seconds. 

Heat and add remaining broth. Bring 
to a boil. May be kept hot in double 
boiler. Serve very hot and just before 
serving add tablespoon of whipped 
cream. Serves 4. Wilted watercress 
makes just as good soup. 


Pia, T0laxt bros prow 


4 large tender 
carrots, scraped, 
cut in very thin 
slices 
2 medium potatoes 
sliced very thin 
4 peppercorns 
2 large onions, 
slic d very thin 
1/4 lb. butter 
3 cans bouillon 
salt to taste 


1 bunch Water- 
cress (1/2 the 
bunch you buy at 
store) 

3 cups chicken broth 

2 tsp. flour 

2 tsp. butter 

1/2 tsp. salt 

1 medium sized 
boiled potato 


Soup Napoleon 


1 can Campbell's Combine 2 soups. Stir in milk, cream, 


tomato soup salt, pepper. Garnish with thin slice 
1 can Campbell's roll toasted. Sprinkle with chopped 
pea soup parsley. Serves eight. 
1 cup cream 


1 cup milk 
1 hard roll ns € ie eo 
2 tbsp. chopped 

parsley 

salt & pepper to 

taste 

sherry to taste 

(optional) 


Congomue with Cream 


3 cans consomme Season consomme with salt, paprika 

1 apple chopped and curry powder. Add cream but do 

1 onion chopped and not allow to boil. Serve with toasted 
cooked in consomme triscuits spread with butter and 


until very tender sprinkled with carraway seeds. The 

1 cup cream apple and onion with one can of con- 
salt somme can be put in Waring blender 
paprika in place of chopping. 


curry powder 
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Cream of Spinach Soup 


Cook onion with butter in double boiler 
or 10min. Take out onion, add large 


ablespoon of flour, to butter. Mix well 


d add 1 cup of hot spinach water. 
hen well cooked add 1 cup of spinach 
pressed through sieve. Last add two 
ups of very rich milk. Season to 
Bes with salt and pepper, 


ee ee 


Cream of Peanut Soup 


as Evan's Coffee Shop 
rlington, Virginia 


Sauté butter, celery, onion for 10 
inutes. Add and blend in flour. 

dd broth and cook 5 minutes. Strain. 
Add milk, cream, peanut butter and 
poarenings. Cook in double boiler 

tirring until smooth and well blended. 


erves 6. 

r. Bayard D. Evans says this is 
the second best seller in his Evans 
poetics Shop. 


hirz. Ly. Bren, Vix Chen 


3 tbsp. butter 

1 medium onion 

1 large tbsp. flour 
spinach 

2 cups rich milk 
salt and pepper 
to taste 


4 tbsp. butter 

1 large stalk cel- 
ery chopped 

1 tbsp. chopped onior 

3 tbsp. flour 

4 cups chicken broth 

1 cup milk 

1/2 cup cream 

1/2 cup peanut 
butter 

1 tsp. Accent salt, 
salt, pepper, 

. paprika to taste 
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Oream of Comatn 


1 pint of canned or 
fresh tomatoes 

3 bay leaves 

1 sliced onion 

1 tsp. sugar 

2 tbsp. butter 

2 tbsp. flour 

3 cups milk or 
cream 
salt & pepper to 
taste 
Pinch of soda 


Simmer tomatoes, to which have 


been added pinch of soda, bay gee 


onion and sugar, for 15 minutes. 
double boiler make a white sauce ba 
butter, flour, and milk or cream. 
Strain tomatoes and add to the white 
sauce, 

My mother's recipe 


Piva Mobaxt Fibres poor 


OQold Cream of Comato 


1 can Heinz tomato 
soup 

1 c,cream 
onion juice 
chopped parsley 
chopped celery 
soya sauce 
lime juice 
chives 
salt and pepper 
to taste 
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Mix all ingredients and let stand in 
ice-box until thoroughly chilled -- 
preferably overnight. Strain and 
add a little fresh lime juice, Serve 
garnished with a little whipped 
cream on top and sprinkle with 
finely cut chives. 


Yn ©. A. Roeebel 
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It is impossible to give exact recipe 
as there is no such thing for it. 


Start with a large soup bone - piece 
of shank that has meat on it, 3 to 4 
Ibs. Start in cold water to cover and 
let cook very slowly one hour. Skim 
and add about 2 qts. of water, toma- 
toes peeled and cut, green pepper 
minced, onions minced, lima beans, 
fresh corn - cut but not scraped from 
cob, okra sliced, fresh parsley and 
sprig of thyme tied together to be 
removed later, salt and black pepper 
to taste, and a piece of hot pepper, 

if desired, or a little cayenne. 


This soup is to be thick and stirred 
often after corn is added. Cook 
Slowly several hours. Skim off fat 
and remove bone. Cut off meat and 
return to soup after cutting in small 
pieces. This soup is a meal in it- 


self. Do not add any other vegetables. 


Serve from a tureen., 


large soup bone 
-piece of shank 
that has meat on 
it - 3-4 lbs. 

8 large ripe to- 
matoes 

1/2 green pepper 
minced 

4 large onions 
minced or 6 
medium onions 

2 cups lima beans 

2 cups fresh corn 

2 cups okra sliced 
fresh parsley 
sprig of thyme 
salt 
black pepper 
piece of hot 
pepper, if de- 
sired or a little 
cayenne 
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Green Pepper Soup 


2 slices stale bread 


broken in small 
pieces 

1 qt. milk 

1 small onion 
sliced 

1 large green 
pepper 
pinch of soda 
salt & pepper 
to taste 

1/3 cup chopped 
crisp bacon 


Centil Sm 


1/2 lb. dried len- 
tils 

1 can Campbell's 
tomato soup 

1 can Campbell's 
bouillon 

1 large onion 

2 large carrots 

1 stalk celery 

1 bay leaf 

3 slices salt pork 

1 tsp. Worcester- 
shire sauce 
salt & pepper to 
taste 
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Put milk, bread and onion in top of 
double boiler. When scalded, add 
pepper, chopped fine and soda. Cook 
one hour. Flavor with salt and 
pepper to taste. Just before serving 
add 1/3 cup of chopped crisp bacon. 


Yoox. Bite te CL sachin 


Soak lentils in enough water to cover 
overnight. Add enough water to make 
3 quarts. Add tomato soup and 
bouillon, chopped onion, carrots, and 
celery, bay leaf, salt pork, salt and 
pepper. Simmer slowly 3 hours. 

Rub through sieve or Foley mill. 

Add Worcestershire sauce. If too 
thick thin with bouillon. Place slice 
of lemon and slice of hard boiled egg 
in each plate before serving. 
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Onion Soup 


Dr. Henry D. Dakin 


Sauté onions in butter until pale brown 
in color. Add the milk and simmer 
for half hour. Cut thin slice of bread 
for each plate of soup. Fry bread in 
butter and spread grated American 
cheese on each slice. Pour the boil- 
ing hot soup over the bread in each 
plate and serve. 


My. Magy ca Wenner 
Srotch Broth 


Miss Jean Will 


Place bone in soup kettle, in water 
with the barley. When water boils 
place beef in kettle. Salt to taste. 
When water boils the second time, 
add vegetables which are cut up. 

Boil gently for about 2 to 3 hours, 
until the soup thickens. Add par- 
sley before serving. The meat can 
be served with potato if desired. 

This is an excellent one course meal. 


Butter 

2 large onions 
sliced thin 

1 1/2 pts. milk 


Shin of beef with 
marrow bone 
half cup barley 

21/2 to 3 qts. water 
-cold 

1 bunch carrots, 
diced 

1 small turnip, 
diced 

2 sticks celery, 
diced 

2 or 3 white onions, 
quartered 
handful green peas 
(if in season) 

1 small tomato, 
quartered 
little parsley 
cut fine 
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Sorrell Soup Si. Germain —— 


6 cups clear Boil the sorrel in the stock until 
chicken stock tender. Puree through a sieve and 

1/2 pt. cream return to stock. Make a roux of 

3 good handsful the butter and flour in a double 
Sorrel broken boiler and add to it the hot stock, 
into pieces finishing with the cream and salt to 

2 tbsp. flour) or taste. For those who prefer a 

1 tbsp. butter) richer soup the flour and butter may 

6 egg yolks be omitted and the hot stock and 

salt to taste cream poured over six beaten egg 


yolks, beating constantly. 
(Personally, I find this too "eggy" 
and as rather detracting from the 
sorrel flavor.) Serves 6. 


het Ube K Ubuntu. 


Bert Soup 


Beet stock, Cook ingredients together. Serve 
canned or fresh with spoonful of sour cream on top. 
Equal amount of 
chicken broth or i) f 
consomme Ns. & [) TW ae 

1/2 tsp. dill 


1 carrot sliced 
small amount 
shredded cabbage 
sour cream 
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Martha's Wineyard Corn Chouider- 


Cut salt pork in small pieces and fry 
out; add onions and cook 5 minutes. 
Add potatoes and 2 cups boiling water. 
Cook 20 minutes (until potatoes are 
done). Add corn and milk and cream. 
Season and add butter. 


Irs HAtuan, (DeDLer 
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Curumber Soup 


Cook cucumbers until tender in the 
chicken stock and put through sieve. 
Add rest of ingredients and return to 
stove. Just before serving add 2 
peeled and grated uncooked cucumbers 
and the cream. Sprinkle with finely 
cut chives. 


2 c.fresh or 
canned corn 

3 c.cubed po- 
tatoes 

1/2 lb. fat salt 
pork 

4 medium onions 

3 tbsp. butter 

2 c, milk 

2 c.cream 
salt and pepper 
to taste 


4 c,unpeeled 
cucumber diced 
2 chopped onions 
4 c.chicken broth 
4 jJevel tbsp. corn 
starch 
2 tsp. salt 
dash of cayenne 
pepper 
herb seasoning 
to taste 
2 c-light cream 
2 uncooked grated 
cucumbers 


Colt Lobster Soup 


2 cans Vichyssoise 

2 cups white wine 

2 leeks 

1 can crab bisque 

1 tsp. Worcester- 
shire sauce 

1 tsp. salt 

1/2 tsp. pepper 

1/4 tsp. curry pow- 
der 

1 lobster 


Oyster Stew 


1 pt. oysters 

1 qt. whole milk 

1/2 pt. cream 

1/4 lb. butter 

1 tsp. Worcester- 
shire sauce 

2 eggs 
salt & pepper to 
taste 


Ay “if 


A soup I had at a famous restaurant 
near Constantinople run by White 
Russians in 1924, This is the near- 
est I have arrived at approximating 
it for 8 people. 


Add the white wine and cooked leeks 
to Vichyssoise. Blend in blender and 
add the crab and lobster bisque. Add 
Worcestershire, salt, pepper and 
curry powder. Cut up meat of one 
lobster cooked and cooled. Place 

in soup tureen with 6 ice cubes and 

a small skinned cucumber very thin- 
ly sliced, Pour chilled soup over 
this and serve. 


ray Var, Faris re VE ae 


Beat eggs slightly. Add oysters, 
Worcestershire sauce, salt and 
pepper. Place milk and butter in a 
pan over flame. When milk is hot 
add oyster mixtures gradually, 
stirring constantly. Cook until edges 
of oysters curl. Remove from fire 
and serve. Be very careful not to 
allow milk to boil as this will curdle 
the stew. Cook slowly and watch 
carefully. 


th™ gor ‘Eis. jr 
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Puree of Clam 


Heat clam juice and milk separately. 
Cream flour and butter together. Add 
the hot milk very slowly. Then add 
clam juice already seasoned with salt, 
pepper, and Worcestershire sauce. 
Let come to a boil for five minutes and 
serve. 


ib Yoon, [CCl adler 


Glam Chowder 


Scrub clams. Place in large kettle 
with 1 1/2 cup water. Cover. When 
clams have steamed open, remove 
from shells and strain liquid in which 
they were cooked. Cook in enough 
water to cover potatoes diced, celery 
diced, and carrots diced very small, 
with a little salt. Try out 1/2 Ib. salt 
pork diced. Add chopped onions until 
browned. Remove hard muscle from 
clams - cut clams into small pieces; 
- add to cooked vegetables, pork, 
onions, and clam liquid with 1 can 
Campbell's tomato soup and two or 
three cups hot water. Cook slowly 
over moderate heat for two hours. 
The slower and longer it cooks, the 
richer. Flavor with two tbsp, thyme. 
Add boiling water from time to time 
if necessary. Serve with Pilot 
crackers. Flavor is even better 
warmed up the next day. 


[ls & ft fou j2 


1 qt. clam juice 

1 pt. milk 

1 tbsp. flour 

1 tbsp. butter 

1 tbsp. Worcester- 
shire sauce 
salt & pepper to 


taste 
— 


24 hard clams 

1 cup potatoes, 
diced 

1 cup celery diced 

1 cup carrots diced 
very small 
salt 

1/2 lb. salt pork 

1/2 cup chopped 
onions 

1 can Campbell's 
tomato soup 

2 tbsp. thyme 
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Oral Bisyue 


1 can tomato soup Empty into double boiler tomato soup 


1 can pea soup ard pea soup. Add 2 cans of milk. 
3/4 cup white sauce Make white sauce by blending 1 tbs. 
3/4 cup thin cream butter, 2 tbs. flour, and 1 cup of 


1 tsp. Worcester- milk. Stir sauce into soup. Add 
shire sauce cream. Stir until blended, Sea- 

1 cup flaked crab son with Worcestershire sauce, 
meat (canned or salt and pepper. Add crab meat - 
fresh) fresh is much better than canned. 

2 tbsp. sherry or Cook 20 minutes over low flame. 
bourbon Just before serving add sherry or 
salt and pepper bourbon, Serve with green salad 
taste and garlic bread. 


— 
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Crab Okra Guinhn 


8 scalded large crabs Clean crabs and break in two, Fry 
1 onion, finely chopped onions in lard until soft. Put in 


2 tbsp. lard okra to smother with onion. After 
1 lb. okra, cut into okra has cooked down and ceased to 
thin slices rope, add tomato paste (okra must 

1 can tomato paste be stirred constantly to prevent 

1 qt. boiling water burning). Add pieces of crab and 
salt water. Season with salt and pepper 
pepper and boil for 30 minutes, 


Gat Chee, D idea 
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Crah Meat Soy 


Mrs. F. Wilder Bellamy 


Mix tomato and pea soups with equal 
amount of water and set aside. Pour 
over crab meat one-third bottle of 
good sherry. Place in ice-box. 
When ready to serve mix crab with 
enough sweet or sour cream to make 
a creamy mixture. Pour soup mix- 
ture into double boiler -- beat. Add 
crab mixture and serve very hot. 


lg ,™¥ err 
Waterbury Soup 


Mrs. Craig Whitney 


Make a paste of some of the curry 
powder & consomme, stir into the 
balance of the consomme, Bring to 
a boil, let the volume reduce a little. 
Remove from the fire, add the cream 
and egg yolks beaten together, slowly 
while beating. Replace over low heat 
and do not permit to come to a boil. 
Place a tablespoon of diced apples in 
each soup cup. Pour in hot soup and 
serve. Ample for eight. If you like 
a well flavored cold soup, let the 
mixture cool then chill. Excellent on 
a hot day! 


Schumer 


1 can tomato soup 

1 can pea soup 

1 12-o0z. can of 
crab meat or 
equal amount of 
fresh crab 
Sherry 
sweet or sour 
cream 


1 qt. canned 
consomme 

2 egg yolks 

1 tsp. curry powder 

1/2 cup heavy cream 
tart apples 
finely diced 
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Soup Hints 


In making bouillon 1 lb. of meat and bones to 
each 2 pints of water. Boil with lid on for at 
least 5 hrs. or more. Skim after it is cold. 


2. Add seasoning at the very end of cooking soups. 


3. If you are making soups with cold vegetables, 
don't try to boil them up in the soup pot or 
they will sink to the bottom and scorch. Boil 
the bouillon and pour it on the vegetables, 
softening them and then put them through a 
sieve and add to the soup. 


4, Save all vegetable waters except cabbage 
water for the soup pot. 


5. Garlic water - a little bit in the soup im- 
proves the taste. Take a bead of garlic, 
peel, pound it and pour over it a pint of 
boiling water. Let get cold. Strain into 
a bottle and save for soup seasoning. 


6. Bouquets Garni — Those little bunches of 
aromatics which, when the contrary 
is not stated, are composed (in 

Ss order to weigh 1 oz.) of 8/10 oz. 

parsley sprigs and root, 1/10 oz. 
bay leaves, and 1/10 oz. of thyme. 
These aromatics are tied neatly to- 
gether. 

A. Escoffier 


A bouquet garni is usually thyme, mar- 
joram, parsley and bay leaf tied 
together. 

From a soup recipe, 
Real French Cooking, 
by Savarin. 
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Engs Chimay 
Alice Lee Myers 
For 12 to 14 people. 


18 hard cooked 
ergs 

2/3 lb. finely 
minced mush- 
rooms 

2 tbsp. minced 
chives 

4 tbsp. minced 
onion 

1 small clove 
garlic 
(optional) 

4 tbsp. grated 
cheese 

1 tbsp. minced 
parsley 

5 tbsp. tomato 
ketchup 

1 1/2 tsp. minced 
tarragon 

1 1/2 tsp. minced 
chevril 

6 tbsp. butter 

4-6 c,. medium 


thick white sauce 
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Sauté onion, garlic, ahives slowly in 
butter, add mushrooms and herbs - 
cook about 8 min. Wash but do not 
peel mushrooms before mincing. 
Tarragon and chevril may be omit- 
ted, but greatly enhance the flavor. 
Blend this cooked mixture with the 
well mashed yokes and ketchup. 
Place in the egg white halves, and 
arrange in a shallow, buttered baking 
dish. Cover with wax paper, if made 
in advance. Just before serving 
cover with sauce, sprinkle with fine 
crumbs and cheese. Dot with butter - 
bake just 15 min. at 4250F, 


Ns Hoary Vv; Julian 
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€99 Cimbale Ring 
with Mushrooms 


Add milk, salad dressing, onion and 
parsley to the well beaten yolks. Pour 
in a greased mold and bake as a custard 
(in a pan of water) for 45 minutes. 
(350° oven) 

Cook mushrooms until tender. Brown 
butter and flour, add the water from 
the mushrooms. Cook slowly for 3 
min. stirring constantly. Finally 

add the mushrooms and the sherry, 
Turn timbale ring onto a hot platter. 
Serve mushrooms in center of ring 
and broiled tomatoes around timbale. 
Garnish with parsley. 

Serves 4 people. 


Pre WLlcane AW ia i 


Cunrheon Custard 


Beat eggs together until light. Stir 
into milk. Add pinch salt. Butter 

a pint bowl, pour in mixture and set 
bowl in tin of hot water. Cook 20 min. 
in hot oven. Turn onto hot platter. 
Pour around it any kind desired sauce: 
tomato, onion, cream sauce with 
cheese, mushroom, etc. 


Wu, Gruct WH Loot 


5 egg yolks 

1c. milk 

1/4 c. Durkee's 
salad dress. 
juice 1 onion 

1 tbsp. chopped 
parsley 

1 lb. mushrooms 
well cleaned 

1 tbsp. butter 

1 tbsp. flour 
sherry to taste 


1/2 pt. sweet milk 
2 eggs, if large 
(3, if small) 

salt 
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Soutile of Green Pras 


1 can peas 

1 tbsp. melted 
butter 

11/2 c. milk 

2 eggs 
salt & pepper 
to taste 

1 tsp. gran. 
sugar 


Drain the liquor from a can of peas, 
Put peas in saucepan with boiling water 
to cover them and 1tsp. sugar. Boil 
until tender, drain and mash to a pulp. 
Add 1 tbsp. melted butter, 11/2 c. 
milk, the beaten yolk of 2 eggs, salt 

& pepper to taste. Beat all to smooth 
mass and lastly beat in the well beaten 
whites of the eggs. Bake in greased 
pudding dish for 1/2 hour; then uncover 
and brown. Must be served at once, 


Cheese Custard 


buttered bread 

store cheese 

salt 

little mustard 
2 eggs 

milk 
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Fill a baking dish with alternate layers 
of buttered bread and pieces of store 
cheese, together with some salt anda 
little mustard for seasoning. The top 


slice of bread must be butter side down. 


Beat eggs in enough milk to fill the dish 
and pour over. Bake in a slow oven 
about an hour. It is much like a cheese 
souffle. Can be prepared early, and 
put in the oven an hour before the meal. 


Ins Th hed, fy. Mtie— 
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| Welsh Rarebit | 


From an old California 
Family Recipe 


Blend in frying pan the butter and 
flour. Stir in the tomato sauce. 
Then the cream and cheese and 
Worcestershire sauce. Cook un- 

til the cheese is melted and smooth. 
Serve with crackers or buttered 
toast. 

This can be heated and reheated, and 
will not separate or curdle. 


Fein. Pony (° Cle mar 
Welsh Rarebit 0 


Grate cheese and put into a mixing 
bowl with flour, 1 1/2 cups of your 
favorite beer, few grains of red 
pepper, few grains of Arrowroot, 
1/8 cup of Lea and Perrin Sauce, 
and one ounce butter. Beat until 
smooth. Put in double boiler and 
simmer gently, stirring to prevent 
scorching. Serve hot on toasted 
bread. Serves 8. 
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hun. Y. Breg als 


1 tbsp. butter 

1 tbsp. flour 

1 small can of 
tomato sauce 
(hot) 

1/2 pt. cream 
11/2 c. grated 
eastern, or 
store cheese 
1 tbsp. Worces- 
tershire sauce 

salt to taste 


Chowning's Tavern, Williamsburg, Virginia 


1/2 lb. snappy 
cheese 

1 1/2 tbsp. flour 

1 1/2 cups beer 
Red pepper 
Arrowroot 

1/8 cup Lea and 
Perrin sauce 

1 oz, butter 
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Creme Gorraine - 


6 slices bacon A lovely dish from France lighter and 
11/2 c. (6 ozs.) more delicate than a souffle. 
grated Swiss Fry bacon until crisp. Break into 
or Gruyere small pieces. Mix with cheese, cream, 
cheese eggs, and seasoning. Pour into 1 1/2- 
11/2 c. (6 ozs.) qt. baking dish. Bake in moderate oven 
grated 35 to 40 min., or until set. Makes 4 
Parmesan servings. 
cheese 
2c. heavy 
cream Ny. [ae (Pins ae 
2 eggs, well 
beaten 
1 tsp. salt 
1/4 tsp. white 


pepper 
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mayonnaise and halve. Mix yolks with ground 

Smithfield Ham Smithfield Ham and Mayonnaise. Stuff 

cream sauce mixture back in egg whites. Place in 

American cheese casserole and almost cover with a 
cream sauce with plenty of American 
cheese grated init. Bake 375° oven 
until bubbly. 


ReKs Janse f Naren, 
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j Guarehi Au Gratin 


Put milk, salt, butter, nutmeg on to 1 pt. milk 
boil; as mixture boils add flour. Take pinch of salt 
away from fire and beat it to a smooth 4 oz. butter 
paste. Return to a low fire and stir little nutmeg 
until butter oozes slightly. Let cool, 11 oz. flour 
then add eggs, 2 at atime, taking care 6 eggs 

that each couple is thoroughly mixed Parmesan 
with the paste before adding succeeding cheese 


eggs. When all eggs are absorbed, add 
grated Parmesan to taste. When paste ° 
is very cold, divide it into portions the 
size of walnuts; drop them into salted 
boiling water and poach them. As 
soon as gnocchi rise to surface of the 
water and seem resilient to the touch, 
drain them on acloth. Put a layer of 
gnocchi anda layer of cheese until 
the dish is full. Pour over it enough 
j cream to cover. Bake slowly for at 
least 1 hr. They should be nice and 
brown, baked like a dish of maccaroni. 


Wain Parseuestrenady 
| ég9 Gonkery Hints 


Never cook eggs in anything but butter. 

Keep a special pan for omelettes. Otherwise omelettes may 
burn. 

Break each egg separately into a cup. Then you may eliminate 


easily red specks or threads which may spoil the appearance 
of your dish. 





re ee ee Le ee ee ee ee 


SJudex: Hish 


Page 
BOWLADRIGES Vs. ccics oweS eo cise oe idan wie SkignG.elee- weasels 49 
COMER BEMIS ELIS re t/a 8 Sis oa fe io siecors bie ros8 bie oS aso SDSS WIRIASE OIE 58 
Oe SE ROOIN Ey Sse ieie is wietaueis's areirs Re RE re is ea we 
Coquilles St. Jacques ....... Re Pres BaF s: piajatenate Saou 
Crap PLAKSB MAarViaNnG ¢, kiecgacics cles so bese waa was se lOG 
RA TIOL a /s 5-4 salataia 64-6 aod ele erernew inca aisle aieluie eters Sasa Oe 
MOV IT MESIONG. ci-holais.5 isles Dane aie onl iele,¥ dle siwia bia wreleiaieie wise 806 
Crab Meat Sardi ........... Fu Gieialbin.e ere eae wibis/e\e wimneceiasle 57 
Fillets, baked Creamed 4), .isccsc aula delete aisisels ces soves 52 
Fish Timbale, Win€ Sauce: .4.<cscscccsccccceecscces ote: OU. 
Maliput(Creamedn 25. c:c'c cia cleises.pie'elala siete bles eislate eaisieiasts 52 
Koulibahka (Russian Fish Pie)................. ivaterevers . 48 
TOD SER NEW DULEN, s.ginreinie dp ies sisierpisiaiw bain el etarsiee ha Saeits COS 
ss TREFMIGO?’ 5 Gs.0is 005s Ses dislére'P-ecalele bee oleae 54 
JVBURT Es AL OMCU ie 2% ai use w.vininis 60.0 A ealeis oem se eee meee 60 
ee CEGRMEG. "5 aisaiesswisc.c'be 5078 sip blesace.eie-ave Soe atte 61 
+ Bea COBBOO aie 's cS citrate aioe aielbiaeléalele Dreseteumatanlane 61 
A PICK OG) ise Seve ous ables eres ae els eiaans etektererate 62 
Y and Potatoes ........ Sata ia maveie ast aiota ain wie iat 62 
BCAUODE “POULCHC , 6.5/5 sis baal cales se eid0.5ek.s seb oeees slats BOD 
SHPiMp, Benegal Curry) sos sein sass ates w cies epivieaiswewiarees 55 
3 and Crab Delight........... 5% Sede ppelee eer so D5 
Sold'a latused 2.0% sees wiecssilwsau 2 devine Seetonees 53 
PLOTTED? 6.5 ss aies'e:s ates sotatevarotmoe tne dlala ereisiale esis 53 
TTOUL, (Baked AGITONGACK., «i.c-s.oicvsns cde veeesencieeves 50 
Tuna Fish Ragout, Uncle Willy Lightfoot .......... $ave OU 
Hints on Cooking Fish ss siscisccicacse dweeats Re er 62 
47 


Koulihahka (Russian Fish Pie) — 


PASTRY 

1/8 cup milk 

1/3 cup creamed 
butter 

1 yeast cake 

3 cups flour 

2 egg yolks 

1 tsp. salt 

l tsp. sugar 


LAYERS OF FILLING 

1/2 cup buttered 
crumbs 

2 or 3 cups boiled 
rice 

1 small boiled 
cabbage (small 
pieces) 

1 1/2 lbs. boiled 
salmon (small 
pieces) 

3 chopped hard 
boiled eggs 


1 beaten egg 
parsley springs 
lemon wedges 

1 (or more) cup 
melted butter 


Heat milk and add butter. When luke- 
warm, add yeast cake, egg yolks, flour, 
salt and sugar. Put in bowl, cover, and 
leave at room temperature until dough 
is double in size (about 2 hours). One 
hour before meal, roll dough into a 
piece about 16" long and 12" wide. 
Place this dough on a buttered and 
floured baking tin. Spread half of the 
dough lengthwise with successive layers 
of the crumbs, rice, cabbage, fish, and 
eggs; pour over all 1/2 cup melted 
butter. Fold over uncovered half of 
dough and press down the edges all 
around, Brush pie with beaten egg, 

and make several gashes. Bake im- 
mediately in 350°—400° oven 45 min- 
utes. Serve decorated with lemon 
wedges and parsley, and a separate 
dish of melted butter. This should 
serve 8 to 10 people. 


Uw. Praga {Aad 
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Bornillabaiss e 


(This is 'Tante Marie's" version 
of the famous Marseillaise 
Bouillabaisse. ) 


Tie the fish, lobster meat, onions, 

bay leaf, cloves, and garlic in a piece 
of cheesecloth. Suspend this in a 
court-bouillon made of white wine, 
water, parsley, olive oil, salt, pepper 
and saffron. Cook gently 45 minutes. 
Drain the fish, remove the onions, 

bay leaf, cloves and garlic and place 
the fish in the court-bouillon. Add 

the stale bread, serve in a large 


Ms bw It Hy 


2 lb. of mixed 
fish (haddock, 
carp, eel, 
whiting, 
flounder) 

1 cup lobster 
(if possible) 

6 onions cut in 
quarters 

1 bay leaf 

3 cloves 

2 cloves of gar- 
lic 

1 tsp. salt 

1/2 tsp. pepper 

2 pinches saffron 

2 cups white wine 

4 cups water 

1/4 cup olive oil 

1 tsp. parsley 
several slices 
stale bread 
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Baked Adirondack Crowt ——— 


1 whole cleaned 


trout (about 2 lbs. ) 


1 cup rich milk 
3 tbsp. butter or 
margarine 
1 tbsp. flour 
1 tsp. grated 
cheese 
1 cup water 
salt 
pepper 


Uurle Willy Lightiont’s Guna Fish- 


KRagorut 


6 onions 

4 green ‘peppers 

1 lb. mushrooms 

3 cans Campbell's 
tomato soup 

1/2 pt. cream 

1/4 bottle Major 
Grey's Chutney 
(large 1 pt.) 

314 0z. cans tuna 
Fish 

6 hard boiled eggs 

3 pimentos 
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Place fish in baking pan. Pour over 
fish the milk and butter and season 
with salt and pepper. Bake in 400° - 
450° oven about 45 minutes, basting 
every 10 minutes until brown. (When 
done there will be a brown crust 
around sides of pan.) Remove fish 
from pan and smooth into remaining 
fat the flour and cheese. Add about 
one cup of water, scraping all the 
brown crust from the sides of the pan. 
Stir the sauce until smooth, adding 
more salt and pepper to taste. Pour 
over the fish on a serving dish, 


Ute: Pasard f ed fa 


Serves 8-10. 


Slice onions across into rings and fry 


in butter. When half done, add chopped 
green peppers and finish cooking. Fry 
cut-up mushrooms separately and com- 
Empty tomato soup into a sauce- 
pan, thin with cream, warm and add to 
Next the chutney, salt 
if needed, then very gently so as not to 


bine. 
above mixture. 
break it up too much, fold in the tuna 


fish, When ready to serve, garnish 
with quartered hard boiled eggs and 


strips of pimentos. 
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) Fish Cimbale Ring with Wine Paice 


Mrs. John Magruder 


Soak crumbs in cream for 10 minutes. 
Add wine, fish and onion and stir 
vigorously with fork until ingredients 
are blended. Add slightly beaten egg 
yolks, then fold in stiffly beaten white. 
Turn into well greased ring mold, set 
in shallow pan of hot water and bake 
in 350° oven for 50 minutes or until 
firm. Remove from oven and let 
stand for 5 minutes before unmold- 
ing. Serve with "wine sauce for fish." 


WINE SAUCE 


Melt butter and stir in flour, add 
cream slowly and wine. Cook and 
stir until smooth, Add chicken 
cube and stir until dissolved. Add 
parsley, anchovy paste and salt and 
pepper to taste. Stir in hard boiled 
eggs. 


| 
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1 cup soft bread 
crumbs 

3/4 cup cream 

1/4 cup white wine 

2 cups flaked, 
cooked, frozen 
or canned fish 

1 tsp. minced 
onion 

3 eggs separated 


2 tbsp. butter 

2 tbsp. flour 

1 cup cream 

1 chicken cube 
or chicken 
stock 

2 tbsp. chopped 
parsley 

1/2 tsp. anchovy 
paste 
salt & pepper 

2 hard boiled eggs 
finely chopped 

1/2 cup white wine 


s 
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Creamed Halibut 


11/2 lb. halibut 
salt 
pepper 
juice of 1/2 
lemon 

2 tbsp. butter 

3 tbsp. flour 
boiling water 


1 cup light cream 


bread crumbs 


Put fish in a napkin, sprinkle with salt 
and lemon juice. Tie and put in steam- 
er for 3/4 hr. Make roux of butter, 

flour and boiling water to make a paste. 
Add cream to thin to make medium thick 
sauce. Put layers of fish and sauce in 
baking dish. Add bread crumbs on top - 
bake in oven until brown. (Do not 
bake too long as fish is precooked). 


Baked Cream and Fish Fillets ——1 


2 lb. fish fillets 

1/4 tsp. salt 

1/4 tsp. pepper 

1/4 tsp. paprika 
juice of 1 
lemon 

2 tbsp. butter 

2 tbsp. flour 
salt & pepper 

1 tsp. dry mus- 
tard 

1 cup milk 

1/2 cup buttered 
bread crumbs 

1 tbsp. minced 
parsley 
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Cut fillets in serving pieces. Place in 
greased shallow baking dish. Sprinkle 
with salt, pepper, paprika and lemon 
juice. Make a white sauce of butter, 
flour, seasoning and milk. Pour over 
fillets, sprinkle with crumbs and parsle 
Bake in moderate oven 350° for 35 ey 
utes. Serves 6. 


| Filet of Sole Chermidoar 
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| 
| 
| 
| 


Place fish in shallow greased baking 
dish with milk, salt and pepper. Bake 


in a moderate oven 350° for 25 minutes. 
Melt butter in a double boiler and blend 


in the flour. When fish is done, pour 
off milk from dish. Add to the butter 
and flour. Keep fish hot. Cook sauce, 
stirring constantly until it thickens, 
adding onion salt to taste. Add sherry 
and cheese and stir until cheese melts. 
Pour the sauce over fish and place 
under broiler until lightly browned. 
Serves 4. 


Mrs. Richard D. Brixey 


\ 
Sale A La Russe 


Cut up carrot and onion into slices and 
cook gently with butter in a sauce pan, 
adding thyme, bay leaf, fish stock and 
a small amount of white wine. Butter 
an earthenware baking dish, put in 
sole - pour over sauce, cover with 
buttered paper, cook in oven gently 
basting frequently. Serve with melted 
butter and a separate dish of small 
bits of fried toast. 
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11/2 lbs. Filet of 
sole or 
similar fish 

1 cup milk 

2 tbsp. butter 

2 tbsp. flour 

1 tsp. salt 

1/4 tsp. pepper 
onion salt to 
taste 

2 tbsp. sherry 

1/4 cup processed 
American cheese 
or Velveeta 


1 small carrot 
small bunch 
thyme 

1 bay leaf 

1/2 cup good 
fish stock 

1/2 cup white wine 





Lobster Newburgh 


Meat of 2 medium Cut lobster in pieces. Saute in butter 


sized lobsters until butter looks pink (about 2 minutes). 
2 tbsp. butter Add flour and paprika and wine. Cook 
1 tbsp. flour about 5 minutes. Add cream and let 
1/2 tsp. paprika come to boiling. Beat eggs and 2 tbsp. 
1 wine glass cream, stir in quickly and remove from 
sherry or heat as soon as thickened. Do not boil 
Maderia actively. 


1/2 pt. cream | a 2 
3 eggs. Dr il? Shin levciut | 


2 tbsp. cream 


Lobster Chermidar = 


Favorite recipe of Richard Bonelli 


1 large boiled Cut lobster lengthwise into halves. Re- 
lobster move meat, cut into pieces. Saute | 
3 mushrooms mushrooms for 5 minutes. Add paprika, 
sliced parsley, mustard, onions, green pepper, 
1/4 cup butter wine. Add 1 cup cream sauce. Mix 
1 tsp. paprika well, Fill lobster shell with this mix- 
1 tbsp. parsley ture and cover with remaining sauce. 
minced Sprinkle with cheese. Bake in oven 
1 tbsp. green 450° for 10 minutes and serve immedi- 
pepper (op- ately. Serves 2. 
tional) 


1 tsp. onion, 


. Divo K ch Moby /} (bu uy 


or brandy 
3 tbsp. Parmesan 
cheese, grated 
1/2 tsp. mustard 


1 1/2 cup cream 
sauce 
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Bengal Shrimp Curry 


Melt butter in top of double 3 cups cooked 
boiler over direct heat. Add shrimp 

onion, celery, carrot, apple 6 tbsp. butter 
and parsley. Saute gently for 5 1 medium onion, 
minutes. Blend in curry powder minced 

and flour. Add chicken stock and 2 stalks celery 
cream. Cook slowly, stirring con- minced 
Stantly until mixture boils and 1 carrot scraped 
thickens. Add sherry, Accent, and grated 
salt to taste and shrimp. Place 1 tart apple, 
over boiling water, cover with lid peeled, cored 
and cook 20 to 30 minutes, before and grated 
serving. 2 tbsp. chopped 
Note: May be prepared ahead of parsley 

time and cooked over boiling 1 tbsp. curry 
water just before serving. powder 

This dish should be served with a 1/2 cup flour 
border of fluffy rice and flanked 2 ee 


with colorful little dishes con- 
taining chutney, chopped hard- 
boiled egg, seedless raisins, diced 
banana, shredded coconut, chopped 
salted peanuts, chopped green 
onions and chopped green pepper. 


Serves 6. 
hur. 4. Brey, Vas Cleve _ 


1/2 cup cream 

2 tbsp. sherry 

1 tbsp. Accent 
salt 


Shrimp & Crab Delight tm — 


Add ingredients to one pint well 1 lb, crab meat 
seasoned rich cream sauce. Serve 1 lb. shrimp 
in patty shells or on toast. 1 small can 
Wine x - VW : pimentos 
Alene © otolonothy 1 cup mushrooms 
55 
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Craaegsinperial_ 


1 lb. crabmeat 
back fin pre- 
ferred 

5 slices white 
bread, crusts 
removed 

2 heaping tbsp. 
mayonnaise 

1 tbsp. melted 
butter 

1 tbsp. capers 

1 tsp. dry English 
mustard 

1 tsp. salt 

1 dash cayenne 
chopped parsley 
to taste 


Cral Win Blaur 


1/2 cup white wine 
pinch nutmeg 
few grains 
Cayenne pepper 

1/2 tsp. salt 

1 lb. crab meat 

1/4 cup milk 

1/4 cup cream 

2 egg yolks 
beaten 
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Crumb the bread and add the melted 
butter, the capers, mustard, salt and 
cayenne and parsley. Mix in carefully 
the crab and then add the 2 heaping tbs. 
of mayonnaise. Mix and pile in shells. 
Put a rounded tsp. of mayonnaise on top 
of each and dust with paprika. Place 
under broiler flame 450° to "blister" 
for 10 minutes. Remove to oven for an 
additional 5 minutes. Do not overcook 
or crab will be dry. Serves 4 for 
luncheon. 
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Warm wine and add nutmeg, cayenne 
pepper and salt. Add crab meat. Cook 
for 10 minutes, then pour over milk and 
cream. Cook,stirring all the time for 

5 minutes. Take off fire. Add to 
beaten yolks diluted with 2 tbs. of the 
hot sauce from the crab. Return to fire - 
heat (not boil). Serve garnished with 


parsley. 
LLY Geerpe Schueman 


| 
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Crah Meat Sarit 


Take one box or package of frozen 1 box King Crab 
Alaskan King crab meat. Open meat (frozen) 
and follow directions for creamed 1 box frozen 
crab meat or crab meat a la King, asparagus 
that are on the inside of the box, sour cream 
In the meantime cook a bunch of 1 cup grated 
asparagus, enough for four, cheese 

frozen can be used but fresh is salt & pepper 


better. When cooked, drain and 
season well. Place asparagus on 
plate, then dish crab meat on to 
asparagus, leaving tips showing. 
Cover with grated cheese and 

run under flame of oven until 
cheese is melted, This most 
delicious luncheon dish must be 
served hot. I serve it on 
individual plates, rather than 
from one platter. To make it es- 
pecially good I use twice the 
amount of crab meat and add 2 tbsp. 
or more of sour cream to the 
sauce, 


Maryland Crab Flakes 


Helen Heiner 


4 slices bread 

1/2 cup olive oil 

1/4 tsp. mustard 

1/2 tsp. salt 
dash of paprika 

1 lb. crab flakes 

1 lb. claw meat 

1 tsp. Worcester- 
shire sauce 

2 eggs, separated 

1 tbsp. chopped 
parsley 


Recipe has been handed down through 
five generations of a Maryland family 
friend, 


Trim bread of crusts and lay in flat tin 


or platter. Pour oil over bread and 
let stand one hour. Then pull bread 
lightly apart with fork into small bits. 
Add seasoning, yolks of eggs, crab 
meat. Mix lightly with fork and fold 
in stiffly beaten egg whites. Shape 
into cakes. Brown in skillet lightly 
brushed with fat. Cakes will be light, 
fluffy and a delicate flavor. 
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God Fish Balls 


1 qt. sliced 
raw potatoes 
1 c.shredded 
salt cod fish 
1 egg 
butter, small 
piece 
deep fat 
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Cover potatoes with shredded cod fish 
in a flat pan and add cold water. Boil 
until potatoes are thoroughly cooked. 
Drain and add butter and egg. Beat 
lightly and drop from tablespoon into 
boiling fat. 


Vo. Redux Chast. 
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God Jish Pudding 


Cook rice in milk in double boiler. 
Put rice when cooked in bowl, Add 
tablespoon butter and fish. When 
cool, stir ineggs. Butter mold, 
sprinkle with fine bread crumbs. 
Put in mixture and cook 3/4 hour 
in moderate oven. 

Sauce 


Make cream sauce, add one chopped 
egg and a little dry mustard. 


1 cup rice 

4 cups milk 

1 cup shredded 
cod fish 


2 eggs 
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Srallops Poulette 


Mince onion and brown in butter. 
Add mushrooms. Brown and cook 
slowly until both are cooked. Wash 
fish and dry it. Place in shallow 
baking dish. Add bay leaves, thyme, 
salt, peppercorns and white wine. 
Poach fish in this mixture in oven 
of 375° for about 10 minutes or until 
fish is white and opaque. Remove 
from oven - take fish out of broth, 
using some of broth to add to cream 
Sauce with onions and mushrooms, 
Return scallops to baking dish and 
pour over sauce. Serve scallops in 
baking dish with separate bowl of 
rice. Scallops should be poured 
over rice. 


2 lbs. small bay 
scallops 

1 lb. mushrooms 

1 yellow onion 

2 bay leaves 

12 peppercorns 

pinch thyme 

1 tsp. salt 

1 cup white wine 
butter 

2 cups rich cream 
sauce 
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Goyquilles St. Jacques 


4 lb. scallops, 
parboiled 

1 lb. shrimp, 
cooked 


1 Ib. mushrooms 


2 cup dry white 
wine 

2 cup chicken 
broth 

1/2 lb. butter 

1 tbsp. chopped 
onions 

2 tbsp. chopped 
parsley 

3/4 cup flour 
bread crumbs 
melted butter 
salt & pepper 


Broiled Oysters one serving 


6 oysters 
salt 
black pepper 
good dash 


Worcestershire 


sauce 
squeeze of 
garlic juice 


1/2 slice raw ba- 


con 
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Peel and slice mushrooms thin and 
saute in melted butter. When nearly 
brown, add onions and minute later 
flour. When a smooth roux is made, 
moisten with broth and wine. Add par- 
sley. Put in scallops and shrimp cut 

in small pieces and season to taste with 
salt and pepper. Put in large casserole. 
Sprinkle with bread crumbs and moisten 
with melted butter. Bake in hot oven 
for 20 minutes. May also be baked in 
scallop shells. Serves 16. 


Wha. Willian H.W. ass 


Place 6 shelled and drained oysters in 
individual shallow ovenware dish. 
Sprinkle well with salt, black pepper, 
good dash of Worcestershire Sauce and 
squeeze of garlic juice. Add 1/2 slice 
of raw bacon and put under broiler until 
edges of oysters curl up. Serve with 
garnish of buttered toast triangles and 
slice of lemon. This is a good first 
course or a main dish for luncheon or 
supper. 
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Oyster Hrirassee 


Put oysters on stove in their own 
liquid with pepper and salt. Let 
come to aboil. Put in a saucepan 

a tablespoon of butter, flour, and 
stir until well dissolved. Then 

add the liquid. Beat until nice and 
creamy. Flavor with some sherry, 
add the oysters, then add cream with 
yolks of two eggs well beaten. 


V7 Crock 6 Vorslaneehey 


Creamed Oysters 


Cook oysters until plump and edges 
begin to curl. Drain and add white 
sauce, seasoned with celery salt. 
Add mushrooms, serve on platter 
with small pieces of toast. 


1 gt. oysters 
pepper & salt 

1 tbsp. butter 

2 tbsp. flour 
sherry 

1/2 cup cream 

2 egg yolks 


1 pt. oysters 

1 1/2 cup white 
sauce 

1/8 tsp. celery 
salt 

1/4 cup sliced 
cooked mush- 
rooms 
small pieces 
toast 


sauce 
2 tbsp. butter 
3 tbsp. flour 
1 cup milk 
salt & pepper 
to season 
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Oysters and Potatoes 


1 pt. hot mashed 
potatoes 

8 oz. almonds 
cream 
oysters 
lemon 


Blanch almonds and put in Waring 
blender with little thick cream. Add 
themto potatoes. Beat together until 
creamy, pile on platter and garnish 
with large fried oysters and slices of 


1 ; 
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Hircklen Oysters 


5 pts. oysters 

1 pt. of the liquor 

1 1/2 pts. white 
wine vinegar 

1 1/4 tbsp. salt 

1 even tbsp. each 
of mace, 
allspice & 
white peppers 

1 dessert spoon 
of cloves 


Put salt and liquor on together and when 


it comes to a boil throw in the spices, 
When it boils up again, put in oysters. 
When they are plump and appear done 


take them out and throw into cold water, 


then add the vinegar to the liquor and 
spices and let boil up, and when cold, 
pour over the oysters. They must be 
cooked over a quick fire. When serv- 
ing, add some sliced lemon. Also 
strip the oysters and strain the liquor 
before cooking, and tie the spices in 
a piece of thin net, and only allow a 
little over half of them to remain with 
the oysters as they make the liquor so 
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Fish Canking Hints 


When boiling fish, bring to boil very fast. Skim it. Simmer 
until done. Never boil hard after skimming. 


Fry fish in olive oil preferably and serve immediately. 
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Chirken San Mariun 


Cut chicken into four pieces, taking 
off wing tips. Dredge lightly with 
flour and brown lightly with Crisco in 
the skillet. Drain off excess fat, add 
mushrooms with their juice and the 
wine in which the herbs have been 
soaked. Add salt and pepper to the 
chicken and cook slowly - about 45 
mins. Taste the sauce to see if 
more salt is needed. After removing 
the chicken to the platter there should 
be about a third of a cup of sauce left 
to pour over the chicken. Sprinkle 
with a little chopped parsley, about 

a tsp. 

As chickens are small, 1/2 chicken 
is allowed for each person, 

Recipe by an Italian in San Marino, 


2, is G2 . a“ A V4 tA> “Cee 


1 broiler, not 
over 2 lbs. 

1 4-0Z. can 
mushrooms 

2 tbsp. flour 

2 tbsp. Crisco 

1/4 tsp. salt 
black pepper 

1 sage leaf, fresh 
or tiny pinch of 
dried sage 

8th tsp. of oregano 
or marjoram 

1/2 cup white 
wine 


Chicken Paprika 


Mrs. L. Ralston Thomas 


1 small chicken 
2 tbsp. lard 
1/2 c. water 
1 grated onion 
1 tbsp. paprika 
3 tbsp. sour 
cream 
salt 
2 tomatoes, if 
desired 


Cut up the chicken in medium sized 
pieces, flour and salt them. Fry 
onions till they are yellow. Take 

from the fire, add paprika, chicken 

and water. Usually the tomatoes are 
not used. Simmer till the meat is done. 
Add the sour cream, bring to a boil and 
serve. 

It is important’that the paprika be added 
when the pan is not over the flame. 


is a bitter taste. 
This is generally served with noodles, 


Vin OTD. win 


Ghirken Garriatore 


3 lb. chicken 
cut up 

1/4 c. olive oil 

1/2 c. chopped 
onion 

1 med. can 
Italian peeled 
tomatoes 

1c. dry white 
wine 
salt and pepper 

1/2 bay leaf 

1/8 tsp. thyme 

1/4 tsp. marjoram 
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Favorite Recipe of Claude Rains. 
Sauté chicken, until golden brown in 
olive oil. 

Add the other ingredients, cover and 
bring to a boil. Cook uncovered in 
oven at 375° for about an hour or un- 
til the chicken is tender. Serve with 


Otherwise the color is spoiled and there | 
boiled spaghetti. Serves 4 people. 
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Mr. Reginald Okie’s 
Barbecued Chicken 


Place 3 chickens in baking pan with 

3 tbsp. butter and 3/4 cup water. Put 
in 350° oven for 1/2 hour, basting 
frequently. Pour off butter and water 
and add mixture of barbecue sauce, 
put back in 30 oven for another 1/2 
hour, basting frequently. 


BARBECUE SAUCE 


Can be made and kept in jar in ice 
box and used as needed. Lightly 
brown 1 small onion minced, in 
butter. Add other ingredients and 
simmer for 20 minutes, 
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3 chickens 

3 tbsp. butter 

3/4 cup water 
barbecue sauce 


2 tbsp. butter 

1 small onion 

2 tbsp. brown 
sugar 

2 tbsp. lemon juice 

1 tsp. salt 

1/4 tsp. pepper 

1/4 tsp. oregano 

1/4 tsp. cumin seed 

1/4 tsp. cayenne 

1/4 tsp. paprika 

3/4 cup ketchup 

3/4 cup chicken 
broth 

1 tsp. Worcester- 
shire sauce 

1/4 tsp. celery 
seed 

1 glass white wine 


67 


Brunswick Stew 


2 3-lb. roasting 
chickens 

1 2-inch square 
smoked bacon 

1 whole yellow 
onion 

1 dried red pep- 
per pod (seeds 
removed) 

1 qt. canned to- 
matoes 

1 qt. cooked and 
chopped po- 
tatoes 

1 qt. lima beans 

1 cup chopped 
yellow onions 

1/2 lb. butter 
Worcestershire 
sauce 
Chile sauce 
tomato ketchup 
salt 
pepper 

1 1/2 pts. niblet 
corn 
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Put roasting chickens, bacon, onion 

and red pepper into a large kettle, | 
cover with water and cook until 

chicken meat leaves the bones. Re- 
move from fire, cut chickens into 

small pieces, removing all the bones, 
skin and gristle. Put the chicken meat 
into a large pot and add tomatoes, po- 
tatoes, lima beans, onions; cover well 
with chicken stock and cook slowly 
stirring often. (Meanwhile keep left- 
over chicken stock warm to add if 
stew becomes too thick). After 1 

hour add butter, Worcestershire, 

Chili sauce, ketchup, salt and pepper | 
to taste. Continue to cook slowly, 
stirring constantly. Half an hour 

before stew is done, add the corn, It [ 
takes about 4 hours altogether to cook 
this stew which should be very thick 
when done, 
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Chicken Malay Curry 


Mrs. Everett Rankin 


Mince onions and garlic and saute in 
butter until soft. Remove and keep 
warm. Dredge cut up fowl with 
tumeric and salt. Put more butter 

in pan and turn heat very high. Cook 
chicken until brown, turning constant- 
ly. Add hot pepper, bayleaf, ginger, 
cardamun and coconut milk and simmer 
on top of stove or put in casserole in 
oven for about 2 hr. or more. Add 
juice of lemon, cinnamon, cardamon 
seeds (pounded), flour and curry to 
taste. Stir well. Serve with bowl 

of rice and smal] dishes of any or 

all of the following: 


chutney, raisins soaked in brandy, 
slivered almonds, onions mixed 
with a small amt. cream and moist 
coconut, coconut dried - toasted 
under broiler, papadum fried in 
butter until crisp, kropook. 

Serve mango or melon balls as first 
course and Pasha op Paska with 
fruit for dessert. 


Ls Qverpe Schuman 


1 fowl - cut in 
small pieces 
with cleaver 

2 large onions 

1 clove garlic 

2 rounded tsp. 
tumeric 

1 rounded tsp. salt 

1/2 small dried hot 
pepper with seeds 
removed 

1 small fresh 
ginger root 
shredded, or 
small amt, dried 
ginger 
curry powder 
coconut milk, 
made by steeping 
8 oz. moist 
coconut in 2 c. 
boiling water 
juice 1/2 lemon 

1/4 tsp. cinnamon 
pounded seed of 
5 cardamon 
(optional) 

1/4 c. flour 
bayleaf 
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Chicken Curry 


Anna Russell 


International Concert Comedienne 


3 1/2 lbs. chicken 
(cut in serving 
pieces) 

1/2 cup butter 

2 onions sliced 

3 tbsp. curry 
powder 
salt to taste 
rice 


Melt butter in hot frying pan and add 
chicken. Cook 10 minutes. Add 
gizzard and liver. Cook 10 minutes 
longer. Add onion, curry powder 
and salt. Add boiling water to cover. 
Simmer until chicken is tender. Re- 
move chicken, strain liquor, measure. 
Thicken with 1 tbs. of flour for each 
cup of liquid, mixed with enough cold 
water to mix well. Bring to a boil, 
stirring until thick. 

Serve at once with rice. Serve with 
condiments. Serves 4. 


Chicken A La Espanola 


1 Cockerel 

3 0z. mushrooms 
(canned may be 
used) 

1 can of tomatoes- 
No. 2 

6 small onions 

1/2 gill white wine 

1 wine glass of 
cognac 
salt and pepper 


Select a tender cockerel, cut into four 
pieces and fry on a quick fire in the oil 
until it is sufficiently brown. Bacon, 
chicken fat, or Crisco can be used in- 
stead of oil if preferred. Remove 
chicken from fat and place in a greased 
casserole; add onions and tomatoes, 
mushrooms, a few leaves of tarragon 
or marjoram, salt and pepper. Cover 
and cook about an hour, then add cog- 
nac and wine and cook for at least 10 
to 15 minutes. Serve in casserole. 
Garnish with parsley or chives finely 


cut. 


ee err ee 


| Chicken Country Captain 
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from Georgia 


Cut chicken in sections as for frying. 
Take off skin, roll in seasoned flour. 
Fry in butter or crisco to golden 
brown. Remove to casserole with 
tightfitting lid. Add 1 cup water or 
stock, let simmer covered over slow 
flame while preparing the following 
sauce: 

Melt 1 heaping tablespoon butter in 
skillet in which cook gently finely 
chopped garlic, green pepper and 


onion, adding gradually 1/2 cup water 


to prevent browning. Mix in curry 
powder, red pepper, mustard, Wor- 


cestershire sauce, vinegar, tomatoes, 


thyme and cloves. Then add 4 table- 
spoons of fat in which chicken was 
fried. Pour sauce over chicken, 
sprinkle with currants and bake cov- 
ered for 45 minutes. 

Stir blanched almonds in a bow] with 
a few drops of olive oil. Then place 
on pie plate or cookie tin in oven un- 
til light brown. Cook rice and put in 
center of large platter with almonds 
sprinkled on top. Pour over it some 
of the sauce and place the chicken 
around rice. Serves about 10. 


2 Novos Peter 


1 5-6 lb. hen 

1 large green pep- 
per 

1 onion 

2 cloves garlic 

1 cup dried currants 

1 level table- 
spoon whole 
cloves 

1/8 lb. butter 

3/4 tsp. thyme 

3/4 tsp. curry 
powder 

1 large can 
tomatoes 

3/4 tsp. salt 

2 tsp. prepared 
mustard 

1 tsp. vinegar 

1 tbsp. Worcester- 
shire sauce 

1 cup chopped 
parsley 

1/4 lb. blanched 
almonds 

1/8 tsp. paprika 

1/8 tsp. black & 
red pepper 

1/2 cup rice 


Cog anu iWin 


2-5 1b. stewing 


chickens, cut up 


12 small white 
onions, peeled 
with a clove 
stuck into 2 

1 pt. bottle 
Burgundy 

4 oz. brandy 

1 tsp. chopped 
parsley 

1 lb. mushrooms 
cut up 

1 clove garlic 
minced 

1 stalk celery 
cut up small 

1 bay leaf 

1 tsp. thyme 
salt to taste 
freshly ground 
pepper 

1/4 lb. butter 
(about) 
flour 
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Brown chicken in butter until golden 
and remove to deep casserole. Place 
in warm oven. In same pan, brown 
mushrooms, whole onions, celery, bay 
leaf; adding thyme, salt, pepper, then 
pour these over chicken. Warm half 
the red wine, over a low flame, and 
while this is warming, work about 2 
tbsp. flour into butter remaining in 
pan, and make a gravy, using the 
warmed red wine. Stir until smooth 
and pour over chicken. 

Now put the 4 oz. brandy into pan and 
when warm, light and let flame. Pour 
this over chicken too. 

Cover casserole and let cook slowly in 
325 degree oven for about 2 hr., or 
until chicken is cooked. 

This can be made the day before, and 
cooked in the oven for 1 1/2 hr., then 
put into refrigerator overnight. Next 
day, remove surplus butter, and put 
in oven to finish cooking - about an 
hour. For 6. 
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fioulets ¢ La Paysanne -———— 


Cut fowls as for fricasse. Pour oil 2 fowls 

and butter into a stewpan. Cook the ' § tbsp. fresh- 
fowls in this until they are well est oil 

colored. Remove from pan and re- 1/2 lb. butter 
place them by carrots and onions 2 carrots 

cut into slices. When these are onions 

well colored put in a brown sauce large tbsp. flour 
made of the flour, consomme --- half pint 

wine. consomme 

Mix this all well, add the fowls and glass of chablis 
vegetables which were removed be- wine 


fore the sauce was made, Leave 
all to simmer for a quarter of an 
hour, 


Gust Chetie, Nida, 


Curkey with Cherry Sauce———— 


Pit two lbs. of black cherries, add 2 lbs. black 

one tbsp. of sugar and one wine glass cherries 

of Madeira. Cook until cherries are 1 tbsp. sugar 
reduced to a pulp, and rub through a 1 wine glass of 
sieve. Arrange on a mound in the Madeira 

centre of a platter, and place thin thin slices of 
slices of breast of turkey covered breast of turkey 
with butter over it. Warm thoroughly. butter 


An Wi ew Duct, 
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| 
Buck and Curnipsa— ———— | 


1 young duck 

1/2 glass white 
wine 

18 small white 
turnips 

6 small white 
onions 

1 tsp. gran. 
sugar 
parsley 
bayleaf 
carrot 
butter 
salt & pepper 

1c, stock 


Brown the duck in butter on top of stove, 
Draw off fat, pour white wine over duck 
and let simmer gently. In the meantime 
peel turnips and onions, brown them in 
butter and then add sugar to caramelize 
them. Put a lump of butter in a hot | 
iron casserole. Place duck in it, salt 

and pepper to taste and smother with 
turnips and onions and their juice. Add 
parsley, bayleaf and carrot and pour 

over the cup of stock Cover tightly 

and cook slowly in medium oven for an 
hour and a half or longer. 

Place duck on hot platter and carve it. 
Surround it with the turnips and onions. 


ny Geer Schinosns 


Wild Rice Stuffing 


3/4 cup minced 
celery 

3 tbsp. minced 
onion 

3 tbsp. minced 
parsley 

3 cups wild rice 

2 tsp. salt 

3 tbsp. gumbo file 


Cover rice with 4 quarts of cold water | 
and cook for 15 minutes. Strain. In 
large heavy frying pan saute butter, | 
onions, celery, and parsley for 5 min- 
utes. Add the rice and salt and file. 
Ample for 12-14 lb. turkey. Very rich 
and very good, | 


/Mrx. ICobarT Jibs pros 
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Sprig 


We use this on most wild duck as we 
don't like them run through the fire. 
Mix first six ingredients together 
and rub on ducks inside and out. 
Heat oven to 550° and cook for 30 
minutes, breast up, no cover. Mix 
1 pint claret, garlic sauce, onion 
juice and pour over ducks. Cook, 
breast down, 350°, 30 minutes 
covered, 

Mix garlic juice, catsup (at least 1/2 
cup), Worcestershire Sauce and pour 


on ducks. Roast breast up, uncovered, 


30 minutes at 3509. 


Yau. \usad fH. (Tian 


salt 
pepper 
cinnamon 
thyme 
allspice 
sage 

1 pt. claret 
garlic sauce 
onion juice 
garlic juice 

1/2 cup catsup 
Worcestershire 
Sauce 


Guinea Hens with Black Walnut and 
Bread Stuffing 


"The Best I Ever Ate" 
June Platt and Sophie Kerr 


2 plump guinea Cut onion in two and place one whole 
hens clove in each half. Place onion ina 

2 small onions little pan, add 1 c. milk and bring to 

2 cloves scalding point. Remove crust from 

1 c,milk bread and crumble into fine crumbs. 

1 loaf stale Add butter, cut into small pieces, and 
bread pour over it the scalded milk. 

1/4 lb. butter Sprinkle with salt and pepper and the 

1/2 a whole grated nutmeg. Add walnut meats 
nutmeg broken in small pieces. Toss lightly 

3/4 c.black together. Sprinkle guinea hens inside 
walnut meats lightly with salt and pepper, stuff with 

1 large carrot bread mixture, burying 1/2 onion 

2 tsp. beef in center of each. Place in pre- 
extract heated 500° F, oven and roast until 
salt and pepper well browned, basting frequently. In 

. several celery 1/2 hour reduce heat to 375°F. and add 
stalks to the basting butter in pan several 

stalks of celery and carrot cut in small 
pieces, 


Roast about 1 1/2 hours. When done, transfer birds 
to another pan and pour over them some of fat from 
roasting pan and place in oven, Make a gravy by adding 
to the remaining vegetables and juice in pan, 2 scant 
tsp. Torex (beef extract) dissolved in 1 c,boiling water. 
Serve with grape conserve or current jelly. 

Copyright, 1953, by June Pratt and Sophie Kerr Under- 
wood, and reprinted by permission of Rinehart & Com- 
pany, Inc., Publishers. 


76 


SSS eo eS OS = ES FS SS SS aE 


A Keripe from the Oldest 
Cook Bonk in the World 


Included in a cook book of today because of the interesting 
contrast which it affords to modern cookery, the oldest exist- 
ing cook book, written in 1390, contains one hundred and 
ninety-six recipes from the kitchen of Richard IJ of England. 


GEESE IN HODGEPODGE 


Take geese and smite them in pieces. Cast them into the pot 
and do thereto half wine and half water. And do thereto a good 
quantity of onions and herbs. Set it over the fire, and cover it 
fast. Make a layer of bread and blood and cover it therewith. 
Do thereto powder fort* and serve it forth. 


*powder fort was a popular seasoning of the day. 
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IJudex -- Meat 


Beef, American Chop Suey ....cscccccccces ‘sso rage 
: Ann Director’s Pot Roast ........ccecee. a eratera ata 

ne Beefsteak and Kidney Pie .....ccccccccsccces meie 
he DOUPEUIGNON: vwcndac bess Rae ae 06 aw anes ober 
aa Glenrose Hot Water Meat Loat EP ee PTE ey ey 
3: Hungarian Goulash .........-. swine \&-athvalarate cabhine 
? MGAE (LORE cones ais 0100665 )6 14 650.0 WB 5 bs, obs ees eras 
a? Miss Luquer’s Slew ..sccovesclocsecee ie tacee ae 
<i Pot RGSSt 1Gr GeueGre)) 5-5 0. 4,4.b0igida9 0 wee eels ee 
ay ROPA VIG}A: ss ceed isi aw cwiewe see GG ee REELS ae 
a OTE Tt OS a e's. Ks PS DE Vslie Ne tee eawe ek sip asdianatalnye 
oF PRRCCHEMMICIEL: (655 9:6, bcasadais gstoniere Gib dian bela Sheek ee Ato eee 
is Swedish Meat Balls........... ert PPE ei 
BLD EAV CNISON fs 'sia:di4. vis bse ws Baie eiain aida dinnolbte a stale avpielatain’s 
Ham, ENO DE vare'b tara. Tees crepe ie oe ate Caaeen sates 
AGUS ee ng eon ponte ea lends aide Oger en awrewenuians os 
ee POAC EEO ET) 91a 9 i4:u 5. 5:da Se Bsdlove Fis SS ee ewes Ac atecets 
ERM OLE ante os wlaise~ sewn a% ETE eR CIOL é Reales ; 
o2 Diana’s Scotch Stew ...... js Sieie's Sieleie taco atanele olen 
<2 Gigot: a LAL oc sicscca a ws wreterawe ates rots tee 
sd Peggy Harvey’ S 6a.cais vies cade awaee yeiniy aimee 
a Kidneys in White Wine ............ Seiecsestee's os 
e Kidneys in Sherry .......e.0- Srp tondles aWeateleeueee 
PAUSARS AME WILGERIGD: 5:6.o.5,0 ol 'e dele e'w ole e%e Wines aiale weeded 
IG GAP OAINIG DE: oe tai ib)01d 1b hides lod idea laie awed. & Sb. éavd-4ca-aloielers 
Sweetbreads, Braised in Pea Purde MOR OW Ot a sb 
a HY POPOVOT FG 6 nis 5.4.0 i6-5 lon 010314 See acldcnlaienn 
Veal, BOUL ZUISNON 5 :-«:5910)0'o\aeloveiess-a oda dle eae ah doe ecg 8s 
me Great ‘Aunt’s Jellied ..cccccsicdctcosses SiG wesehers 
ew PADriks 108s, ‘oe s.aviess wma asa re re ee sip ela%ard 
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Iuvex -- Meat 


Veal, Cutlets with Mushrooms..... pases awae ck REO 93 
" Wine Baked....... Ska RSS CeO b> be Lees RO 93 
¢ HnG Hat Pies. oo tsccaveasdceee te waasanes gaca ~ O08 
vy and Oyster Pie. sis cess ccaees hove twedas sienesen Oe 
" Liver, Baked Calves’ ..... sae wwwee< eETTr RK 97 


¥ " ~=—rd Jellied Pate 


Boru Burguignon 
Tante Marie 


Melt butter in a heavy pan. Dice 
carrots and onions, fry gently with 
the beef in the butter. When meat 

is well browned on both sides, remove 
the meat and vegetables, thicken 

with cornstarch, Add wine, stock 

(1 boullion cube in water does nicely. 
or teaspoon of Bovril) and herbs, 

stir until same is smooth. Put back 
meat and vegetables and simmer 3 


| " 
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stew beef 
2 tbsp. butter 
2 onions 
1 carrot 
1 tbsp. corn- 
starch 
1/2 ec. red wine 
1/2 c. stock 
salt and pep- 
per 
Bouquet garni 


“_ 
| 
| 
| 
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| 
1 1/2 lbs. lean [ 
| 
| 
| 
| 
| 
| 
| 
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Beef Straganuntt 


1 3/4 lb. good sirloin cut into strips. 
Brown quickly in butter and pour 
over 2 tbs. hot sherry. Remove 
meat and add 1/2 tsp. tomato paste. 
Add sprinkling of flour and 1/4 cup 
strong stock. Stir over slow fire 
until it thickens, then add slowly 1 
cup sour cream, and a little crushed 
garlic. Put back beef, cover and 
cook briskly 6 minutes, shaking pan. 


Arrange on a shallow platter, sprinkle 


chopped chives and serve. 


1 3/4 lb. good 
sirloin 
butter 

2 tbsp. hot sherry 

1/2 tsp. tomato 
paste 
flour 

1/4 cup strong 
stock 

l cup sour cream 
garlic 
chives 


Aun Dirertor’s Pot Roast 


Wipe meat with damp cloth. Pour 
wine and water over meat. Add 
garlic clove. Allow to stand in 
refrigerator six hours. Remove 
meat from marinade. Discard garlic, 
keep wine and water marinade. Rub 
meat on all sides with mixture of 
flour, Salt and pepper, sear in cook- 
ing fat. Add half the marinade. 
Cover tightly and allow to simmer 
slowly for about 21/2 hours. More 
hot water may be added to keep 

about | cup of liquidin pan. Then 
add onions, carrots, potatoes and 
remaining half of marinade, Cook 
for 1/2 hr. Remove meat and 
vegetables to hot platter. Season 
and thicken gravy as desired. 


J uaa et ‘ ae) ale 


3 or 4 lbs. lean 
beef, chuck or 
round 

1 cup water 

1 cup burgundy 
or claret 

1 clove garlic 

1/4 cup flour 

l tsp. salt 

1/4 tsp. pepper 

6 tbsp. cooking 
fat 

6 small whole 
onions 

6 carrots, cut in 
half lengthwise 

6 potatoes 
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ot Roast for Guesta-——\_ | 


lb. top round beef 

strips beacon 

whole carrot 

stalk celery 

sprigs parsley 

small pinch of sage 

pinch of marjoram 

bay leaf 

tbsp. Crisco 

med. onion diced 

shallots 

peeled tomatoes or 

tbsp. tomato paste 

1 c. consomme or 
stock 

1 c. dry white wine 

1/4 c. cognac or 
whiskey 

2 tbsp. sherry 

3 tbsp. flour 

3 tbsp. water 

1 tbsp. heavy cream 


he Se pp 
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Omit bacon strips if roast has stat 
around it, Brown quickly turning 
often in a small amount of fat in 
Dutch oven, Add carrot, celery, 
parsley, andherbs, In separate 
pan melt crisco, add onion and 
shallots and saute until light brown. 
Add to meat with tomato consomme 
wine, cognac and sherry. Cover 
and simmer for three hours. When 
done, remove meat and keep warm 
on hot platter. Strain liquid and 
boil down to 2 1/2 cups. Thicken 
slightly with flour which has been 
mixed with water. Add cream and 
serve same separately. 


A good grade of meat must be used 
as a stringy piece is not worthy 

of the trouble necessary to make 
this or of the good liquors that are 
required for it. 
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Meat Loaf 


Grease bread loaf-pan with bacon 
grease, Cut meat in strips, put 
through meat grinder when ready 
to make loaf; juices are lost if 
done ahead. Mix meat, season- 
ings, and bread crumbs, eggs 
beaten, milk and water, all to- 
gether in large mixing bowl. This 
is best done by hand very thorough- 
ly. Place in greased loaf pan, lay 
bacon cut in three pieces across 
top. Bake in preheated oven 350° 
from 40-60 minutes. 


1 1/2 lbs. top round 
of beef 

1/2 lb. veal rump 
small piece 
suet 

1 1/4 cup bread- 
crumbs-dried 

1 1/4 cup milk 

1 1/4 cup water 

2 well beaten 
eggs 

1/2 tsp. sweet 
marjoram 
salt & pepper 
to taste 

1 slice bacon 


Glenrose Hot Water Meat Loat — 


Mix all ingredients thoroughly. Put 
into buttered loaf pan. Punch 6 holes 
in the loaf with your first 2 fingers, 
about 2 inches deep. Fill with boiling 
water; about 1/2 cup. Dot top of loaf 
with butter and bake at 400° for 11/2 
hrs. 


This is very good, either hot or cold. 


Cre. Vbermon 2b. Wm t— 


2 lb. chopped 
chuck steak 

1 small onion 
minced 

3/4 tsp. Bell's 
poultry seas. 
salt & pepper 

1 cup finely 
crumbed bread 
soaked in 

1/2 c. condensed 
tomato soup 

3/4 c. warm * 
water 
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American Chop Suey 


Miss N. Sweet, Boston 


1 thick slice bacon 
1 small onion 
1/2 lb. hamburger 
steak 
fat 
water 
1/2 ec. cooked rice 
1/2 ec. cooked macaroni 
1/2 c. Campbells 
Tomato soup 
seasoning 


bacon and 1 small onion. Fry out 
and after it is brown add 1/2 lb. 
hamburger steak, and brown. Cove 
with hot water and let simmer for 
20 minutes. Add 1/2 cup cooked 
rice, 1/2 cup cooked macaroni, 

and 1/2 cup Campbells Tomato 
soup, and seasoning. Bake in 
covered dish 1 hour, and serve in 


same. 
hire % tp ird, he Mile 


Put through chopper 1 thick slice | 


Hungarian Goulash 


2 lbs. beef 

9 or 6 onions 

1 clove garlic 
few caraway 
seeds 

1 tbsp. paprika 
salt & pepper 
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Melt some fat in a casserole and 
when hot, add sliced onions; cook 
until they begin to brown, Add 

the beef, cut in 1 inch cubes, | 
garlic crushed with a knife, 

paprika, and caraway seeds. Sea- 
son with salt and pepper. Cover 
casserole and cook until meat is 
browned. Now add either suf- 
ficient hot stock or water to barely 
cover meat, and simmer for 1 1/2 
to 2 hours. Serve in casserole in 
which it was cooked. Rice or 
noodles are served with this dish, 


I often use veal and lamb, half 
and half, instead of beef. | 
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| Beef Steak and Hiduey Pie —— 


Sear meat in fat; wash skin, and 
remove core from kidneys, cut in 
small pieces and add to meat. 
Add garlic, water, wine and 
seasoning. Drain liquid, season- 
ings and vegetable. Cover and 
heat to boiling for ten minutes. 
Turn into a casserole dish, cover 
with pastry, and bake in a hot 
oven for 15 minutes, until crust 
is brown. This can be used with 
any kind of meat and leftovers. 


. bees. Joagh Diya. 7g 


| Sausage & Wild Rire 


Brown and drain sausage. Brown 
| onions and mushrooms in part of 
Sausage drippings. Cook rice, 
combine rice with broth, meat, 
etc. Mix flour, cream and fla- 
vorings, put rice in casserole, 
cover with this mixture. Bake at 

350° for half hour. 


| Ong Ty heh jp Mere 


1 lb. round steak 
cut in cubes 

3 tbsp. fat 

4 lamb kidneys 

1 clove 

1 cup boiling 
water 

1/2 cup white wine 

1 tbsp. Worchester- 
shire sauce 

2tsp. salt 

1/4 tsp. pepper 

1 tbsp. chopped 
parsley and 

1/2 tsp. garlic 

2 tbsp. flour 

2 cups diced 
potatoes 

1 recipe plain 
pastry 


2 cups wild or 
brown rice 

1 lb, Sausage 
meat 

1 lb. mushrooms 

2 medium onions, 
chopped 

1/4 cup flour 

1/2 cup cream 

2 1/2 cups chicken 
broth 

1/2 tsp. each of 
oregano, thyme 
and ac’cent 
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Short Ribs of Beef ——————y 


Nicholas and Tirzah Roosevelt 


Short ribs of 
beef 
soup stock 
potatoes 
onions 
carrots 
salt 
1/2 clove garlic 
1/2 tsp. Ac’cent 
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Each rib cuts into about three | 
pieces, 2" square. Place in a big 
frying pan with a tiny bit of 
Crisco and brown on both sides. 
When brown on all sides, place in 

a casserole. Add soup stock to 
almost cover meat, and salt. Cook 
with cover on, in an oven at 325° 
for about two hours. Take for 

each person 1 potato, 1 onion, 2 
carrots, cut into about three or 
four pieces and place in the cas- 
serole to cook for another hour - 

3 hours in all - add more salt with 
the vegetables, and soup if not 
juicy enough, and baste 2 or 3 time| 
during last hour, 


Ten minutes before serving add | 
1/2 clove of garlic grated, and 
1/2 tsp. Ac’cent. 


Note: If making above with rice 
instead of potatoes, put in rice 

1/2 hour before serving. Mix 
thoroughly but do not stir again, 
Use about 1/4 cup rice per sereany 
and about 4 cups of liquid to one 
cup of rice. When using rice, put 
in garlic at time of putting in the 
rice, 


Re-cook leftovers, 45 minutes | 
with 1/2 to a cup of red wine. 


Ny. Narn ca “Uoemehe 
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Swedish Meat Balls 


Grind 3/4 lb. top round, 1/4 lb. 
pork, and 1/4 lb. veal together 
twice. Add and mix thoroughly 

3 tbs. grated cheese, 1 good 
sized onion minced, 1 slice bread 
soaked in 1/2 cup milk and one egg 
beaten, salt, pepper, and celery 
salt. Make in very small balls. 
Roll in bread crumbs and put in 
refrigerator to get firm. Brown 

in butter, turning constantly. 
Remove from pan and make gravy, 
using 3 or 4 beef bouillon cubes - 
thicken slightly. Add meat balls 
and simmer about 30 minutes. 
Serve with fine noodles. 


Ue Nhe S, Shudder 


Miss Luguer's Stem 


Brown meat with butter and sliced 
onions in frying pan. Put meat in 
double boiler with broth, canned 
tomatoes, diced potatoes (rather 
small) diced carrots (rather small) 
and whatever vegetables you have 
as peas, beans. Cook slowly the 
above in double boiler for three 
hours. Thicken gravy if it needs 
it and add kitchen bouquet after having 
lifted out meat and vegetables. 


Ma, Nagy 2a Vanek 


3/4 lb. top round 


1/4 lb. pork 

1/4 lb. veal 

3 tbsp. grated 
cheese 

1 good sized 
onion 

1 slice bread 

1/2 cup milk 

1 egg (beaten) 
Salt, pepper 
celery salt 





1 lb. cut meat 


butter 
sliced onions 


1 cup broth 
1 cup canned 


tomatoes 

cup diced po- 
tatoes 

cup diced car- 
rots 


87 


Ropa Vieja (Old Clathes)— ——— 


Commodore Meade's Spanish Hash 


1 hind shin of Get the hind shin of beef, boil 
beef until tender. Then take it from 
water the soup and put away to cool. 
flour The broth should be put away in 
seasoning - a stone jar. Cut the meat in- 
cayenne cluding the glutinous portions 

6 large onions and when it has been cut in small 
butter pieces add the marrow from the 
sliced tomatoes bones. Flour it well and season it 


with cayenne pepper. Slice six 
large onions and fry them in fat 


skimmed from the soup. When the 


onions are brown throw them in 
the meat. Fry this all a little 


and cover all with sliced tomatoes 


and cook until thoroughly done. 


This was a recipe Commodore Meade got from his mother, 
the wife of Richard W. Meade lIst., who was American 

Fiscal Agent to Spain at the time of the Peninsular war. The 
Spanish government resented his pressing for their payments 
of the huge sums he advanced to fight the war. So they put 
him in Santa Catalina Prison, Cadiz until the U. S. senta 
frigate to release him. His wife went to prison with him, and 
that was how the 'Ropa'' became a very popular dish with his 
descendants. Today we use a small piece of shin cooked very 
well, put it, as he advises, with some fried onions ina 
skillet and add a can of tomatoes. As easy as that. 
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Gignt 1 Agnean A Dail 


(Leg of Lamb with Garlic) 


Insert two half cloves of garlic 

near the bone, rub roast with 

olive oil and bake in slow oven, 
allowing 15 minutes to the lb. Do 
not thicken gravy, baste with two 
cups of hot water. Cook dried 

lima beans until tender, drain and 
add butter and chopped parsley. Add 
to the gravy in the pan. The juice 
from the meat when carved, blended 
with the gravy and the lima beans is 
delicious. 


A> fe) eaten Puxte, 


Heggy Harvey's Leg of Lamb 


Rub the leg of lamb with salt and 
pepper and insert slivers of garlic 
in the fell. Cover with slices of 
bacon. Place it in a roasting pan 
with 1 qt. of burgundy, 1 cup water, 
1 tsp. dry mustard, 1 large onion, 


sliced, pinches of thyme, marjoram and 
sage, 1 tbe. Worcestershire sauce, 1 
bouillon cube and a dash of cinnamon. 
Cook in moderate oven 350° until tender, 


about 2 hours, strain and thicken the 
sauce. Serves 6 to 8 


Yb. Vlormen 3. Werte — 


Leg of Lamb 


2 


2 


1/2 cloves 
garlic 

Olive oil 

cups hot water 
dried lima 
beans 

butter 

chopped parsley 





Leg of Lamb 


salt & pepper 
garlic & bacon 
qt. burgundy 

cup water 

tsp. dry mustard 
large onion, 
sliced 

pinch thyme 
pinch marjoram 
pinch sage 


1 tbsp. Worcester- 


1 


shire sauce 
bouillon cube 
dash of cinnamon 
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Diana s Srotch Lamb Stem ———F 


2 lbs. shoulder 


lamb 


3-4 leeks 
4 carrots 
4 stalks celery 
4 medium-sized 


potatoes 


4 whole black 


peppercorns 


2 tbsp. flour 


Kidneys in White Wine 


Salt to taste 


16 lamb kidneys 


8 


2 
2 


tbsp. melted 
butter 

cups white wine 
tbsp. chopped 
parsley 

tbsp. flour 

salt & pepper 
lbs. mushrooms 
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Remove all fat and bone from meat 
cut in small pieces. Cover with | 
water in stew pot. Add salt and 
pepper, and simmer slowly for two 
hours with lidon. While meat is 
cooking, cut up vegetables in 

small pieces, slicing the potatoes | 
across in about 1 inch slivers. 

Add vegetables to meat in order as 
listed above, laying potatoes on 
top. Dot with small amount of 
butter. Simmer for one hour more 
Then remove solid part to serving 
dish with perforated spoon and 
thicken gravy with flour dissolved 
in 1/2 cup cold water. Pour over 
stew and serve, sprinkled with 
finely chopped parsley. Serves 6. 


Soak kidneys in salted water for 
30 minutes. Drain and slice in 

thin pieces. Peel mushrooms. 
Brown kidneys in four tbs. of the 
melted butter, add seasoning and 
flour, Stir in the white wine and 
simmer until kidneys are tender. 
Remove kidneys. Add mushrooms | 
and cook until tender, add parsley 
and rest of melted butter. Pour 

the mixture over the kidneys and 
serve. Serves twelve. 
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Lamb Curry 


Chop roast lamb fine. Brown 
onion in butter. Add flour, - 
pepper, and salt, and water, 
and curry powder. Boil for 15 
minutes. Add lamb and serve 
with buttered rice. 


Bean Bourguignon 


Melt butter in heavy oven proof 

dish. Brown the meat on all 

sides and remove from pan. Stir 

in thickening and stock. When well 
blended add salt, pepper, bouquet 
garni, cloves, carrots cut in small 
pieces and onions left whole. Bring 
to boiling point add the meat. Cover 
and bake in 325° F oven for 2 1/2 
hours. Place the meat on platter 
surrounded by onions, carrots, pour 
over it the same which may need more 
thickening with corn starch. 


Me rw I He 


1/2 onion 

1 tbsp. butter 

1 tbsp. flour 

1 c. water 

1 tsp. curry 
powder 
pepper and 
salt to taste 


4 lb. veal 
shoulder 

3 tbsp. butter 

3 tsp. corn starch 
or arrow root 

lor2c. stock 

1 tsp. salt 

2 c. white wine 

1/2 tsp. pepper 
clove of garlic 

2 tbsp. mixed, of 
rosemary 
marjoram 
cloves 

7 or 8 small 
carrots 

12 small white 
onions 


9] 


Knuckle of veal 
5 peppercorns 
4 cloves 
2 bay leaves 
1/4 tsp. pepper 
1 tsp. salt 
hard boiled 
egg slices 


Waprika Veal Loaf 


(Paprikas Borjuszelet) 
Mrs. L. Ralston Thomas 


1 lb. veal 
sliced 
2 tbsp. lard 
2 tomatoes 
1/2 c. water 
1 grated onion 
1 tbsp. paprika 
3 tbsp. sour 
cream 
salt 
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Cover knuckle of veal with 2 qts. 

of cold water. Let boil, remove 
scum and simmer for 2 hrs, 
seasoning with peppercorns, cloves, 
bay leaves, pepper and salt, Take 
out meat and put broth back to 

boil down to 1/2 the measure. | 
Place hard boiled egg slices in 

pyrex mold and meat cut in small 
pieces, cover with strained broth 
and cool, 


| 
My Great Aunt’s Jellied Veal——_ 
| 


¥ 


——y- # 
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Salt the veal slices, fry onions | 
till they are yellow. Take from 

the fire, add paprika, veal, | 
tomatoes and water. Simmer 

till the meat is done, Put in the 

sour cream, bring to a boil and | 
serve. | 


Add paprika when the pan is not 
over the flame. Otherwise the 
color is spoiled and there is a 
bitter taste. 
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| Heal Cutlets with Mushrooms —— 
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Sauté washed and sliced mushrooms 

in 1 tbsp. butter 5 min. Remove from 
pan. Dredge cutlets in flour and brown 
both sides in 2 tbsp. butter in original 
pan. Remove meat from pan and add 
1 cup water, stir and let simmer to 
reduce the sauce that forms. Place 
meat in shallow casserole with mush- 
rooms over meat. Add 3 or 4 tbsp. 
water to sauce and beat to a creamy 
consistency. Pour over casserole and 
20 minutes before serving, add 1 cup 
cream, salt and pepper, cover and put 
in 450° oven. Remove cover and add 2 
tbsp, brandy. Serves six. 


Mes, John Witthie I3oyd 


Wine Baked Ural 


Heat butter in heavy skillet add meat, 
cover and steam for 20 minutes. Re- 
move cover and fry until light brown - 
add flour and stir until mixed, Then 
add milk and cook until a smooth sauce 
is formed, Add green pepper, salt and 
pepper, taste to see if more salt is 
necessary. Place in greased casserole 
and bake in moderate oven 350 for 45 
minutes or until meat is tender. Add 
Wine pouring in very slowly, cook a 
minute or two and put over meat the 
noodles. Allow to heat through and 
serve at once in baking dish. 


tune 06 Luo Ht Grow 


2 lbs. veal cut- 


lets pounded 
very thin 

1 cup cream 

2 tbsp. brandy 

3 tbsp. butter or 
margarine 

1/2 lb. mushrooms, 
unpeeled 
salt & pepper 





1 1/2 lb. veal 
steak cut in 2" 
pieces 

1/2 c. butter 

1 tbsp. flour 

2c. milk 

1 1/2 thsp. finely cut 
green pepper 

1/4 tsp. salt 

1/8 tsp. black pepper 

1/2 c. white wine 

1 can chow mein 
crisp noodles 
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English Weal and Oyster Pte —— 


1 lb. diced and cooked 
lean veal 
1 c. cream sauce 
1 tbsp. diced salt pork 
1 chopped onion 
salt and pepper to 
taste 
oysters 


English Beal and Ham Pte ————_ 


1 1/2 Ib. lean veal — 
1/4 lb. cooked ham 
2 hard-boiled eggs 
1 tsp. chopped parsley 
1 tsp. mixed dried 
herbs 
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Cook all but oysters in a double 
boiler for 20 minutes. Pour 
into a deep baking dish, add 

a generous top layer of oysters. 
Cover with medium rich pastry 
and bake in rather slow oven 
until the top is brown, A good 
dish when one is both cook and 
hostess as it can be prepared 
well ahead and baked at the 

last moment, 


tag 


Boil veal until tender, with a 
knuckle added if possible as you 
want the stock to jell (a little 
gelatine can be added if in doubt). 
Cut veal and ham into small pieces 
or thin slices. Arrange in a pie 
dish a layer of veal, a layer of 

ham, and a layer of thin sliced 

eggs until the dishis full. Pour 

in the seasoned stock, filling to 

the top, and cover with puff paste. 
Cook until brown, cool and then 

put in refrigerator until served. 
There should be plenty of jellied 
stock in pie, which is a good hot 
weather dish. 
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)Pouthern Ham 


Wash and soak ham for two hours. 2 large slices 

Put butter in casserole - add pepper ham, inch 

and sprinkle with brown sugar, - then thick 

add ham. Add more bits of butter butter 

and brown sugar with water the depth brown sugar 

of ham. Cover and cook in slow oven pepper 
three to four hours. water 


A) 
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| f 
Ham Loal 


| combine ground ham and fresh 11/2 lb. ham 

pork, eggs, cooked rice, milk, 11/2 lb. fresh pork 
Balt and pepper. When half done (ground) 

baste with 1/4 cup vinegar, 1/2 3 eggs 

cup water, 1/2 cup brown sugar and 1 cup cooked rice 

2 tbs. prepared mustard. Cook 1 scant cup milk 

2 1/2 hours in slow oven. salt & pepper 


1/4 cup vinegar 
sa 1/2 cup water 
RV Sinrlternaut 
Burr Vault 1/2 cup brown sugar 
2 tbsp. prepared 
mustard 
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Kidneys tu Sherry 


8 lamb kidneys 
butter 

1 clove garlic 

1 small onion 

1 piece celery 

1 can consomme 
(chicken) 

1 tsp. Worcester- 
Shire Sauce 

1 bay leaf 
salt and pepper 

1/2 c.sherry 

1/2 lemon 


Cut up garlic, onion and celery very 
small, sauté in frying pan, in butter. 
Wash kidneys, remove membranes 
and fat, and cut in two, Dry them well 
and sauté them also in same frying 
pan. Sprinkle with flour. When kid- 
neys are brown, add can of consomme 
Slowly. Then add Worcestershire, 

bay leaf, salt and pepper. Cover and 
cook slowly for about an hour. Remove 
bay leaf, add sherry and juice of half 
alemon. Serve with rice. 


This recipe is for four persons, allowing two kidneys per 
person. Veal kidneys may be used, but then allow one kidney 
per person, and slice kidneys thin. 


flousse Be Jambon 


3 1/2 cups chopped 
ham (as fine as 
possible) 

1 1/3 cup chicken 
stock 

1/2 pt. cream 


us. J Cun O' Caren. on 


Thicken the chicken broth with 
egg yolks. Allow to cool. Beat 
egg whites until stiff and whip 
cream. Mix all the ingredients 
well, Place inamold. Chill 
thoroughly and unmold on a plat- 


2 1/2 envelopes gelatine ter when ready to serve. 


2 eggs 
4 tbsp. sherry 
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Baked Calurs Liver 


Mix ingredients of filling thorough- 
ly. Place the liver in salt water 

to soak 1/2 hr. Skin and cut out 
veins. Cut holes in liver for fil- 
ling. When well filled, put large 
slices of bacon on top and under- 
neath of liver. Spread top with 
extra filling. Add water and bake 

1 hr. Make gravy by adding a little 
flour and water. 


a 
\ 
} 
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Iellied Liver Pate 


Mix liverwurst and cheese into paste 


with fork, adding brandy and half of 


wine. Heat consomme and add gela- 


tine which has been soaked in cold 


water. Pour half of gelatine mixture 

in oblong or square pyrex dish. Place 
in refrigerator until firm. Press liver- 
wurst mixture into shape with flat side 
of spatula so it can be placed easily on 


set jellied consomme, Pour over 
remaining consomme and remainder 


of wine and place in refrigerator until 
firm and ready to use. This may be 
served for buffet supper - cut in squares - 
with lemon wedges, water cress, spray 


of fresh herbs to decorate. 


thy er ‘aT ae oe 


6 slices 
calves liver 
filling: 
1 c. fine bread 
crumbs 
4 small onions, 
chopped fine 
1 heaping tbsp. 
sage 
butter, size of 
ege 
pepper & salt 
1c. water 


2 cans consomme 

11/2 lbs, Braun- 
schweiger 

2 small packages 
cream cheese 

1/2 cup Madeira 
wine 

1 tbsp. brandy 

1 envelope Knox 
gelatine 

2 tbsp. cold water 
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Braised Sweethreads On Wea jurve 5 


2 pr. sweetbreads 
flour 

2 tbsp. hot sherry 
salt 


2 small mushrooms 


finely chopped 
2 tsp. potato 
flour 
1/2 tsp. tomato 
paste 
1 1/2 cup stock 
pepper 
bay leaf 


Hea Puree 


1/2 Ib. shelled or 

1 pkg. frozen 
peas cooked 

1 tbsp. butter 


2 tbsp. sour cream 


juice of lemon 
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Put 2 pr. sweetbreads in cold 
water, bring to boil. Drain after 
rinsing in cold water and skin. 
Dust lightly in flour and brown 
well in hot butter or fat. Pour 
over 2 ths. hot sherry and flame. 
Remove from pan and salt lightly. 
Add to pan 2 small mushrooms 
finely chopped and cook briskly 
one minute. Add 2 tsp. potato 
flour, 1/2 tsp. tomato paste, and 
1 1/2 cups stock. Stir over fire 
until it boils. Season with salt, 
pepper and bay leaf. Put back 
sweetbreads — cover and cook 
gently 1/2 hr. Serves 4. 


1/2 Ib. shelled or 2 packages 
frozen peas cooked in slightly 
salted water until soft. (Put 
juice of lemon in water). Drain, 
rub through strainer. Return to 
pan with 1 tbs. butter and 2 

tbs. sour cream. Arrange on 
serving dish - smooth down. 
Carefully cut sweetbreads in half 
and arrange on top of purée. Pour 
over sauce and serve. 


 .........) 


Wer. Garrett 2.SuT. 


) Sweetbreads in Popouer Ring 


Ewe ETE Ot UlC ll 6 lll ll tll Ul 60 


Alfred Lunt 


Parboil sweetbreads. Mix with a good 
cream sauce. Then make popover 
dough with a cupful of milk anda 
cupful of flour, two eggs beaten hard, 
a pinch of salt. Put dough to cook in 
ring mould. After it puffs put sweet- 


breads in the middle of ring and serve. 


Ms draw Hd 


Sausage Meat 


Mrs. David Waller, Warrenton, Va. 
Grind meat twice. Sift ingredients 


over meat and mix well with hands. 
This may be kept in a deep freeze. 


fe. Thom Hf. Wallee 


parboiled 
sweetbreads 
cream sauce 

1 c. milk 

1 c, flour 

2 eggs beaten hard 
pinch of salt 


12 Ibs. hog meat 
1/3 teacup salt 

2 tbsp. black pepper 
1 i/2 tbsp. sage 

1/2 tsp. salt 

Petre 

1/4 tsp. red pepper 
1 tbsp. brown sugar 
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Recipe from Allmon Hordyre for—— 
Cooking Elk or Venison 


A. Marinade: 


1 qt. red wine 

1/2 c. olive oil 

1/2 c. herb wine 
vinegar 

8 pepper corns 

1 large sliced onion 

12 cloves 


fat 
flour 
1/2 lemon juice 
1/2 grated lemon rind 


Marinate Elk or Venison in the 
marinade for at least 48 hours. 
Turn the elk from time to time 
as it is marinating. The closer 
the pot fits the size of the meat 
the better. If the marinade 
does not quite cover the meat, 

a little water can be added with- 
out hurting anything. 


When ready to cook, wipe mar- 
inade from meat and flour well 
then braise in a Dutch oven (iron) 
in some fat until browned. Then 
add 7 cups of strained marinade 
and cook as for pot roast. Add 
more marinade if needed. Cook 
for approximately 2 hours. 
When roast is done, remove 
from Dutch oven. To the re- 
maining marinade add the juice 
of 1/2 a lemon and grated rind 
of 1/2 lemon for the sauce. 


Wr, Rixettvas SC ees. day 
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Index -- Vegetables 
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| Baked Asparagus 


Boil asparagus, add peppers to 2 lbs. asparagus 
white sauce. Arrange layer of 2 tbsp. chopped 

asparagus in bottom of greased green peppers 

casserole, cover generously with 6 hard boiled 


white sauce, Add layer of egg eggs, sliced 
slices. Repeat until casserole is 1/2 cup buttered 
full. Cover with buttered crumbs crumbs 

and bake in moderate oven 20 min- white sauce 
utes. Mix grated cheese with 

crumbs, if you like. Serves 6. 


Hz Som & Coeman ie 


Baked Comatoes with 
Cheese Stuffing 


Helen G. Heiner 


Scoop out tomatoes, fill with 6 tomatoes 


stuffing and bake in brisk oven. 
stuffing: 
Time - 20 or 30 minutes 3 c. breadcrumbs 


1 1/2 c. finely 


Murr. Mul Stirberaut chopped cheese 


1 1/2 tbsp. butter 
melted 

1 1/2 tsp. salt 
1 1/2 tsp. pepper 


Creamed Celery and Almonds —— 


Mrs. Ralph Banks 2 stalks celery 

cut up 
Boil cut up celery and strain. 2 c,cream sauce 
Add cream sauce. A few min- (approx. ) 
utes before serving add slivered 3/4 c.blanched sliv- 
almonds. ered almonds 


Inna Ty third, fy. Mbsde— 
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Cunlaw Cottage Fried Comators— | 


8 tomatoes 
cornmeal 
salt 
black pepper 

4 tbsp. butter 
& bacon drip- 
pings 

2 tbsp. flour 

1 c, cream or 
milk 


Herh Fried Tomatoes 


tomatoes 

mixed herbs 

sauce of sour cream 
pinch of curry 
powder 
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Slice 8 firm tomatoes in 3/4 inch 
slices, discarding top and bottom 
slices. Dip each slice in fine 

white corn meal to which salt and 
black pepper has been added. Fry 
in 4 tablespoons of butter and 

bacon drippings mixed in heavy 

iron skillet. Brown until crust 
forms on one side, turn carefully 
with pancake turner, brown other 
side. Place each slice on oven- 
proof platter in oven to keep hot 
while rest are cooking. Add more 
fat if necessary. When all are 
done, add to fat remaining in pan 

2 tablespoons flour. Remove from 
fire, blend and stir in 1 cup cream 
or milk. Return to fire, stirring 
until cream sauce is thickened. 
Pour over tomatoes, Serves 6-8, 


re Mogan (Oe 





Fry 1 inch slices of firm tomatoes 
in bacon fat, sprinkle with mixed 
herbs, and serve with a sauce of 
sour cream with a pinch of curry 
powder init. This is good served 
hot or cold. 


Mes. John Ritchie Bouya 
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Onion Pie 


Gently pat biscuit dough into a pie 4 small onions 
plate. Cook the thinly sliced onions per person 

in butter until golden yellow, but rich biscuit 

not brown. When slightly cooled, dough 

spread thickly over the biscuit dough salt and pepper 
and sprinkle with salt and pepper. 1 egg 

Beat egg with cream and pour it over 1/2 c.thin cream 
all. Bake pie in a hot oven for 15 butter 


or 20 minutes or until top is slight- 
ly brown. This is a perfect accom- 
paniment for ham and veal recipes 
as well as roast beef. Delicious 
for Sunday night Supper. 


Mrs. Maitland Jones 


Hevilled Comatues 


Wipe, peel and cut tomatoes in 2 tomatoes 
slices. Sprinkle with salt and salt & pepper 
pepper. Dredge with flour and flour 
saute in butter. Place on a hot butter for 
platter and pour over the dress- sauteing 
ing made by creaming the butter, 4 tbsp. butter 
adding ingredients, yolk of egg 2 tsp. powdered 
rubbed to a paste, egg beaten sugar 
Slightly and vinegar. Cook over 1 tsp. mustard 
hot water, stirring constantly 1/4 tsp. salt 
until it thickens. few grains 
cayenne 
Pn Ist Grtinm yolk 1 hard- 
boiled egg 
1 egg 


2 tbsp. vinegar 
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Danish Potatoes 


6 large onions 

3/4 to 1 stick 
butter 

1 pt. sour cream 
whole new potatoes 


Potato Dumplings 


"Emma" 


2 qt. boiled potatoes 

2 egg yolks 

1 cup flour 

1 tsp. salt 

1/2 Ib. lean pork 
(salt) 

2 tbsp. chopped 
onions 

1/2 tsp. pepper 


Riley Potatoes 


small potatoes 
cream 

butter 

salt 


pepper 
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Place onions sliced thin and 

butter in double boiler covered, | 
and cook until tender. Add sour 
cream to onions and heat. Add 
whole small new potatoes which 

have been freshly boiled to onions 

and cream. Keep hot until ready 
to serve. 


thy Cno0e ital 


Boil potatoes slightly underdone. 
Drain thoroughly and let steam 

off. Wash and cool. Cut pork 

in small pieces - fry with onions, 
season with pepper. Beat yolks 

and mix with potato and flour. Work 
slightly on board. Cut into pieces 
and put pork in center and cover well, 
Boil in salted water 10-15 minutes. 
Serve with melted butter. 
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Boil small potatoes with the skin 
left on in salted water. 


The following day take skins off 
and chop fine in chopping bowl. 


Stew softly in double boiler 1/2 
hr. with cream to barely cover 
and a piece of butter, white pep- 
per and salt. Do not stir. 


| 
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| Brorcolt Cimbale Ring 


Cook broccoli till tender, drain, 
chop and cool. 1 bunch broccoli 


(Should make 2 cups. ) 6 eggs 

21/4 c. milk 
Beat the eggs, and mix with the juice 1/2 lemon 
milk and broccoli, Add the 1 tsp. grated 
lemon, onion, salt and pepper. onion 

1 tsp. salt 
Grease a 6-cup ring mold pepper to 
heavily. Pour in the custard, taste 


Set in a pan of hot water. Bake 

in a moderate oven (325°) for 
about 1 hour. Run knife around 
edges of ring. Put serving plate 
over mold. Invert and let stand 
afew minutes. Lift off mold very 
carefully so as not to break the 
ring. 


Fill the center with creamed 
turkey or chicken, ham or mush- 


rooms, Serves eight. 


Spinach with Mushroom 

Cook spinach, if frozen according 1 pkg. frozen chopped 
to directions on pkg. Drain well, Spinach, or 11/2 c. 
add 1 tbsp. butter and mushroom chopped fresh 

soup. Heat over low flame till spinach 

very hot. : 1 can creamed mush- 
Mushroom caps sautéed in butter room soup undiluted 
and placed around edge of plate 1 tbsp. butter 

makes more of a party dish. 


Frys L. He eduigounsh Wood te 


waked Fennel 


2 Fennel bulbs 


beef stock or 
bouillion cubes 


2 tbsps. melted 


Eggplant 


1 
1 
2 


2 


butter 

bread crumbs 
thickly buttered 
glass baking dish 
Set oven at 300° 


onion 

green pepper 
tbsp. butter or 
bacon fat 

c. cubed 
eggplant 

salt & pepper 
tbsp. flour 

c, strained 
tomatoes 

soft bread crumbs 
(buttered) 
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Trim fennel tops to fit bulbs in 
baking dish — save tops for salad. 
Cut in halves, lay cut side up, 
cover and bake in boiling water 
or beef stock — cover pot with lid - 
until tender. After 10 minutes, 
(unless beef stock is used) add 
two bouillion cubes to liquid, 
Cover with bread crumbs in 
melted butter and bake in 375° 
oven until brown. Add more wa- 
ter or stock if needed. 


Zlotek fan Afr I 


Simmer onion, green pepper in 

2 tbsp. butter or bacon fat until 
onion looks clear and starts to 
brown. Add 2 cups cubed egg- 
plant, season with salt and pepper, 
let simmer with onion and green 
pepper for five minutes, dust this 
with 1 tbsp. flour, add strained 
tomatoes, and let it boil up. Place 
in casserole and cover with soft 
bread crumbs (buttered). Bake 

15 minutes in 375° oven. 
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Armenian Deeks 


Clean thoroughly a bunch of leeks 
and a bunch of celery. Boil them 
without a lid in barely enough 
chicken broth to cover, until done. 
Take them out, keep them hot, and 
let the broth boil till it is reduced 
to about three-quarters of a cup. 
Meantime melt half a cup of butter 
and warm a tablespoon and a half 
of lemon juice. Put the yolks of 
three eggs into a warm but not hot 
pan and stir in slowly 1/4 cup of 
the broth, Then add the lemon 
juice and the butter, stirring all 
the time, and finally the rest of 
the hot broth. This gives a thin, 
sharp sauce that tastes rather like 
Hollandaise. I make it apart from 
the vegetables and then pour it 
over them because I can keep it 
smooth that way, but I ‘believe in 
the Old Country they simply whisk 
eggs, lemon juice, and butter up 
in a corner of the pan and it works 
like magic. 


1 bunch leeks 

1 bunch celery 
chicken broth 

1/2 c. butter 

1 1/2 tbsp. lemon 
juice 

3 egg yolks 


ties than ake Eat? 
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Braewold Corn Pudding ———— | 


20-24 ears matured corn Butter pyrex dish and grate 


(Golden Cross makes corn into it. Salt to taste, about 
excellent pudding) 1 tsp., l or 2 tbsp. sugar, butter 
about 1 tsp. salt size of a walnut (about 2 tbsp. ) 
1-2 tbsp. sugar If corn is old and dry, add about 
butter size of 1/2 cup milk - no egg. Bake 
walnut (about 2 tbsp. ) at 3759 - 400° for about 1 hour. 


Tris ag He QO cows h Wood 






1Y Small nails Ye 
rom edge of slif 
Knife (set in slit) 14x 3" 


i i i EE 


oi Seca eT 


10 beets Mash cooked beets through sieve. 
3 tbsp. gelatin Add rest of ingredients and put 
3 cups beet juice in refrigerator to chill. 


lemon juice 
salt and sugar | 
to taste Fy O | we, aya. 

3 egg whites 
beaten 

2 cups whipped cream 
1 sour and 1 sweet 
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ea and Carrot Ring 


Old favorite for Ladies 
Luncheons, From my Mother, 


California. 
Cook peas and carrots separately 2 bunches 
and puree. carrots 
3 lb. peas 
Mix peu purée with 1/2 of sea- unshelled 
soned white sauce and 2 beaten 1 pt. thick 
eggs. Mix carrot purée with cream sauce 
remaining white sauce and eggs. season to taste 


4 beaten eggs 
Butter a 12-inch ring mold 
thoroughly. 


Pour in pea mixture, then car- 
rot mixture, (This makes a green 
and yellow layer. ) 

Set mold in a pan of water, and 
bake in a slow oven. (350°) for 

1 1/2 hrs. 


Serve with creamed sweetbreads 
or chicken in the center. Serves 


10-12, 
Jie. (hang x CEE seca An 


111 





Yetits Pnis A LaF ranraise [——— 


From French Chef in New York 


1 1/2 qts. fresh 
shelled peas 

3 heads green 
shredded lettuce 

12 small onions 

3 sprigs parsley 

4 tbsp. sweet 
butter 

1 1/2 tsp. sugar 

3/4 tsp. salt 

1 tbsp. flour 

1 c. water 


Put the butter in a saucepan re- 
serving 1 tbsp., add the peas, 
lettuce, onions, parsley, sugar, | 
salt, and water. Cover tightly 

and cook slowly on the fire for 
about one hour. When done, re- 
move the parsley and thicken by 
adding the other tablespoon of 
sweet butter mixed with the flour. 


Fri L. He edui cons h Wood 


eas (Hrench Way) U eS 


2 Ibs. peas 

2 tsp. butter 

3 small white onions 
bunch parsley 
(small bunch) 

1 thyme leaf 

1 heart Romaine 

2 tsp. sugar 

1 tsp. salt 
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Shell and wash peas. Put in saad 
pan with butter, white onions, 
parsley, thyme, laurel, Romaine, | 
sugar and salt. Cover saucepan 
with hollow plate in which you 
place 1/2 glass of water. As ane 
boils off pour in water from this 
plate. Stir occasionally and cook 
over low heat for nearly an hour. 
Take thyme, laurel and parsley 

out and serve with Romaine and 
onions. 


rey oy és _ 
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Belgian Endive 


Mrs. Paul Grosjean 


Grease bottom of pan well with 1-2 lb. endive 
butter or margarine and arrange 1 tsp. salt 
Stalks init. Dissolve 1 tsp. salt 2 tbsp. water 
in 2 tbsp. water and juice of l juice 1 lemon 
lemon, Pour over endive and butter 

cook slowly one-half hour and 

serve. 

A richer version: Melt 1 tbsp. 1 tbsp. butter 
butter and stir in 1 tbsp. flour. 1 tbsp. flour 
Add 1/2 pint hot milk and 2 tbsp. 1/2 pint hot milk 
grated cheese, season with salt 2 tbsp. grated 
and pepper. Pour part of this cheese 

sauce in baking dish. Arrange salt & pepper 
cooked endive. Cover with re- bread crumbs 


mainder of sauce, sprinkle with 
grated cheese and bread crumbs, 
dot with butter and brown in oven. 
This is often served in Belgium 
as a first course. 


/Vns, Mshaxt™ Jno pat 





Endiue 


Chevy Chase Club 


Cook Belgian Endive until tender. 
Drain and wrap a Slice of cooked 
ham around each piece, Cover 

with cheese sauce and bread crumbs 
and brown under broiler. 


thy Onn 0a tac ictus 
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Mushrooms Provencal 


Wash and skin 1 lb. mushrooms, 
Cut in half if large. Put 2 tsp. 

oil in a frying pan, 1/2 tsp. salt, 
1/4 tsp. pepper and a tsp. chopped 
parsley and a garlic clove chopped. 
Add mushrooms and cook 10 minutes 
turning occasionally. Sprinkle a 
tsp. flour over them stirring well 
and add 2 tsp. white wine and 1 

tsp. water. Let boil 10 min, and 





1 lb. mushrooms 
2 tsp. oil 

1/2 tsp. salt 
1/4 tsp. pepper 
1 tsp. parsley 

1 clove garlic 

1 tsp. flour 

2 tsp. white wine 
1 tsp. water 


serve very hot. — . — yo - 
Ayy Cotlirdd SN Van fowbn. 


Baked Potatoes with Celery ——— 


Select firm medium sized potatoes. 
Bake and remove from shell. Mash 
in electric beater, adding milk, butter, 
salt and pepper. Beat into this mix- 
ture (exceedingly) small diced celery. 
Refill shells with mixture. Sprinkle 
freshly ground Parmesan cheese on 
top, and return to oven until nicely 


browned. Mrs. Maitland Jones 


Sweet & Sour Beans 


(Peggy Harvey's "When the Cook's Away") 


Cut green beans as you like them and 
cook in boiling water for 15 min. or 
less, until tender. Do not cover. 
Chop 4 or 5 pieces of bacon and fry, 
adding 2 minced onions as soon as 
there is grease in pan. Add sugar 
and cider vinegar. Mix and add to 
the well drained beans. Serves six. 


om 4. Warrte— 
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Pascal celery 
preferred for 


add milk 
butter 

salt and pepper 
as needed 
ground Parme- 
san cheese 


2 1/2 lbs. green 
beans 

4-5 pieces bacon 

2 minced onions 

4 tbsp. sugar 

1 1/2 c.cider 
vinegar 
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, 
| Green Beans & Celery 


Cut beans in 1/2" pieces. Boil 
until just barely tender. Cut 


4 c. green beans 
(fresh or frozen) 
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celery in 1/2" pieces and saute 
in butter until tender and season 


with garlic powder, basil, paprika 


and salt. When beans and celery 


are just done, pour beans on celery 
and stir to absorb all butter - serve 


very hot. 


“Ye Nhu S. Sf dali 


Orange Candied ame 


Blanche S, Dillich 


Wash yams and boil until tender. 
Peel and cut in half lengthwise. 
Place in buttered baking dish 
large enough that yams will not 
overlap. Mix remaining in- 
gredients and pour over yams, 
Bake about an hour in a slow oven 
(300°). Baste several times with 
syrup in the dish. Garnish with 
slices of unpeeled orange, 


2c. celery 
2 tbsp. butter 
1/8 tsp. garlic 
powder 
basil 
1/4 tsp. paprika 
1 tsp. salt 


4 med. sized 
yams 

1 c. orange 
juice 

1 tbsp. grated 
orange rind 

1/2 c. gran, 
sugar 

1/2 c. brown 
sugar 

1 tbsp. corn 
starch 

2 tbsp. melted 
butter 


12 young parsnips 
melted butter 
strained honey 
(about 1/4 c) 


Honey Glazed Paranipsa | 


Peel 12 young parsnips, quarter 
lengthwise and cut into 3 or 4 
inch lengths. Drop into boiling 
salted water and cook until slight- 
ly tender but not mushy. Place in 
one layer on flat baking dish, brush 
with melted butter and pour over 
enough strained honey to coat 
parsnips, about 1/4 cup. Bake in 
moderate oven for about 20 min- 
utes or until golden brown, 

Serves 6, 


f,2 Nrovgone Fant 


| 
| 


Glazed Curnipa ————SSSSSy 


1 lb. young white 
turnips 
sugar 
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1 lb. young white turnips cut 

into olive shapes - blanch, drain 
and dry. Cook in hot fat (not too 
much) until they just begin to 
brown. Sprinkle heavily with 
sugar and continue cooking until 
golden brown. Serve as 

vegetable with braised beef, mutton, 
or any good stew. 
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Zucchini Florenzo 


Wash zucchini and trim off 
ends. Parboil whole in boil- 
ing salted water 15 minutes. 
Drain, 


When cool enough to handle, cut 
lengthwise in halves and scoop 

out insides with a tsp. leaving a 
clean shell. Drain scooped-out 


‘pulp thoroughly. Mix this pulp 
with bread crumbs, spinach, 1/4 c. 


cheese, onion, eggs, oil, thyme, 
Accent, salt, garlic salt, and 
pepper. Fill zucchini shells with 
the mixture. Arrange in greased 
Shallow baking pan. Sprinkle 

with remaining cheese and paprika. 
Bake in moderate oven 350° F 

30 minutes. Serves 6. 


her. 4. Bren Vise Cleve. 


1 1/2 lbs. small 
sized 
zucchini 
(6 to 8) 

1 c. fine, soft 
bread crumbs 

1/2 c. finely 
chopped, well- 
drained spinach 
(cooked) 

1/2 c. grated 
Parm, cheese 

1 tbsp. minced 
onion 

2 eggs, slightly 
beaten 

2 tbsp. olive oil 

1/4 tsp. thyme 

1/4 tsp. Accent 
salt 
garlic salt 
pepper to taste 
paprika 


Hegetahle Cooking Hints ———— 


Cook one handful of lettuce to 4 of spinach or sorrel. 


Boil potatoes in their skins and peel afterwards, Pre- 


serves taste and vitamins. 


Dip bunch of parsley or herbs in boiling water one 
minute. Wrap in aluminum foil and freeze. 
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Index -- Salads 
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Ohanksgiuing Salan 


Recipe of Isabelle Gosselin 


2 tbsp. gelatine 

2c. sugar 

1 qt. cran- 
berries 

1 c. chopped 
apple 

1/2 c nut meats 

1 1/2 c.diced 
celery 

3 c. water 

1 tsp. salt 


Soak gelatine in 1/2 cup water for 
five minutes. Cook cranberries 

in 2 1/2 cups cold water until soft. 
Stir in sugar and cook for 2 minutes. 
Add gelatine and stir until dissolved, 
Add salt. When mixture begins to 
thicken, add celery and apple and 
turn into mold which has been rinsed 
in cold water. Turn out and decorate 
with nut meats and serve with mayon- 
naise to which chopped nut meats have 
been added, 


Under the Sea Salah— 


Farmington Lodge 


2 pkg. lime 
flavored gela- 
tine 

1/4 tsp. salt 

1 tsp. vinegar 

1 1/2 ec. boiling 
water 

1 1/2 c,juice 
from canned 
pears 

2 pkg. cream 
cheese 

1/8 tsp. ground 
ginger 

1/2 tsp. mustard 

2 c.diced canned 
pears 


120 


Dissolve gelatine in boiling water, add 
pear juice, salt andvinegar. Pour 1/2 
mixture into loaf pan, Chill until firm. 
Chill remaining gelatine until cold and 
syrupy. Whip with egg beater until 
fluffy and thick (like whipped cream), 
Mix cream cheese with ginger and fold 
in diced pears. Addto gelatine. Pour 
over the firm layer of gelatine and chill 
until firm. Unmold on lettuce leaves 
and garnish with mayonnaise. Serves 6 
to 8. This is a favorite in our family. 


i Bes, Norn Cee hun Ut 
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Russian Salad 


Favorite of Jascha Heifetz 


Put in a wooden bowl finely cut scallions 
scallions (green part only), salt, radishes 
crush slightly against the bowl. cucumbers 
Then add thinly sliced radishes sour cream 
and cucumbers. Pour over all cream 


sour cream, thinned out with 
cream to thickness desired. Mix 
well and serve on lettuce. 


4 2) ; —_ } ; 
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Siunimer Salad - Brussels 


Place whole cold cauliflower in 1 cooked 
center of dish. Cover with mayon- cauliflower 
naise, Sprinkle over with chopped mayonnaise 
ham, crabmeat, or shrimp. En- chopped ham, 
circle with sliced tomatoes, crabmeat, or 


shrimp 
sliced tomatoes 
hard boiled eggs 


Mrs. Msbaxt bros pros lettuce 
Hate Be Foie Gras Mousae———— 


Delicious accompanied by hot 
corn on cob, 


Rub contents of can of Pate de Foie 1 can Pate de Foie 
Gras, or if in sausage casing take Gras 

outer part off, and rub to a smooth 1 tbsp. gelatine 
paste. Dissolve 1 tbsp. gelatine in 3/4 c.thick cream 
a little hot water. Add to thick cream salt 

and whip to froth. Fold this into Pate, cayenne 


season with salt and cayenne. Pour 

into individual molds and chill in freezer 

one hour. Serve on leaves of lettuce 

which has been dipped in French dres- 

sing. Also good as an appetizer. Ysa Yes aed ME heer 
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Chilena 


1 pt. cold veal, 
lamb, or 
poultry 

2 hard-boiled 
eggs, sliced 
leaves from 4 
sprigs of mint 

1 tbsp. finely 
chopped parsley 

1 tsp. onion juice 
hearts of two 
heads lettuce 

1/2 c. French 
dressing 


Pour over all one-half cup French 
dressing, toss until thoroughly 
mixed, and serve. 


Gomatoes with Caviar 


Tomatoes (med- 
ium sized - one 
for each person) 
Roquefort cheese 
cream 

caviar 


Scald tomatoes and remove skins. 
Cut a large slice from the top of 
each and remove seeds and pulp 
and set on a platter in the ice box. 
Stuff with Roquefort cheese well 
softened with cream just before 
serving and top with a thin layer 
of caviar. Serve with two crisp 
lettuce leaves arranged on either 
side. 


(Hite erllcan Serrecg 


Bermuda Salad 


carrots 
(finely 
shredded) 
pineapple 
(shredded) 
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Mix finely shredded carrots with 
shredded pineapple. French dress- 
ing. Serve on lettuce leaves. 


eee ee le el ee a aaa 


Lettuce Salad with Hot Pressing — 


Recipe of Wilda Hovis 


Cut bacon in small pieces and 

fry. Leave two large tbsp. fat in 
pan. Mix flour, mustard, and 
salt, and add to vinegar and sugar. 
Put mixture in frying pan. After it 
has thickened, take from fire and 
add egg yolks and partially cool. 
Pour over rather large bowl] of 
lettuce, to which has been added 
sliced sweet onions to taste. Break 
lettuce in large pieces. Serve at 


| Nie. Pael Pb kereasct 
Cole Slau 


Cut the cabbage very fine and put in 
an earthen bowl. Put vinegar on to 
boil. Beat the eggs until light, add 
to them the cream and butter. Now 
add to these the boiling vinegar. Stir 
over fire until boiling hot, add salt 
and pepper and pour while hot over 
cabbage and it is ready to serve when 


very cold. Just as good, if not better, 


served next day. 


fa Lal Pap 


6 bacon slices 
1/2 c.vinegar 
1/2 c.sugar 

2 tbsp. flour 

1 tsp. mustard 
1 tsp. salt 

2 egg yolks 


1 qt. shredded 
cabbage 
(firm white 
head) 

1/2 c.cream 
(sour is best) 

2 tbsp. vinegar 

2 eggs 

1 tsp. salt 
little pepper 
butter the size 
of an egg 
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Lom Blood Pressure Salad 





2 Slices dried French bread [| Reduce #I to crumbs in salad 
2 cloves garlic slivered bowl, with pestle or potato 
celery leaves dried or masher, add oil gradually. 


fresh 
sprig of parsley 


Toss in #Il, 


tsp. each, Salt, cracked Garnish with quarters of egg, 
pepper, dried sweet basil Shrimp and watercress. Add 


1 c.salad oil 


vinegar just before Serving. 
Add more French dressing if 


2 or 3 skinned and quartered II desired. 


tomatoes 
1 cucumber cubed 
1 small onion 


This recipe is adapted from 
the Spanish recipe for Gaspache 


1/2 head lettuce shredded, a cold soup which may be 
few spinach leaves, fresh found in Virgil’s Second 
sorrel, burnet and basil Eclogue. 


hard boiled egg 


Small boiled shrimp, 


cress 


Tarragon or malt vinegar 


Beet Aspic Salad 


2 pkg. lemon jello 

2c. boiling water 

1c. sugar 

1c. vinegar 

1/2 c. cold water 

2c. beets, cooked 
chopped 
salt to taste 

1 tbsp. horseradish 
or onion grated or 
little of each 
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Add boiling water to jello, then sugar. 
Stir until dissolved. Add cold water, 
salt and vinegar. Let stand in bowl 
until soft jelly, then add beets and 
onion, etc. Put in ring mold and serve 
with mayonnaise. 
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Bring soup to boil. Add cheese 
and stir until smooth. Add 
gelatine (softened in cold water) 
mayonnaise and chopped vegetables. 
Place in a ring or mold and let 
stand on ice until firm. A center 
filling of peas, beans, chopped 
celery and apple; or lobster or 
shrimp may be used, in which case 
cover center with French dressing. 
Let stand for a while, then add 
mayonnaise and serve very cold. 


An UM Kent 


can tomato soup 
cream cheeses 
1/2 tbsp. gela- 
tine 
c,mayonnaise 
1/2 c,chopped 
cabbage 
chopped green 
pepper (may be 
omitted) 

quite small 
onion 


Pineapple and Cheese Selly KRing— 


Dissolve gelatine in cold water, and 


add to juice of pineapple which has 
been drained and well heated (hot). 


Add all ingredients to gelatine mixture 
and stir well. Chill in ice box in a ring 
mold which has heen rinsed in cold water, 
Unmold and serve with fruit, shrimp, 
lobster, crab, or chicken salad. Garnish 
with greens. Serves six generously. 


re. Wiliame, WW ee 


2 pkg. cream 


cheese 


1/4 ec.cold water 
1 can crushed 


pineapple 


1/4 tsp. salt 
1 envelope gela- 


tine 


1/8 tsp. paprika 
1/2 tsp. Worces- 


tershire sauce 


3 tbsp. mayon- 


naise 
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Aunratn Ring 


Mrs. C. E. O'Connor, Jr. 


3 avocado pears 


1 1/2 tsp. onion 


juice 

1/2 tsp. black 
pepper 

3/4 tsp. salt 


6 drops Tobasco 


Sauce 


1 pkg. Knox gel- 


atine 
1/4 cup mayon- 
naise 


2c. chicken broth 
1/2 tsp. dry mus- 


tard 
1/8 tsp, ginger 
1/4 cup lemon 
juice 


3/4 c. sour cream, 


whipped 


I, Put avocado pear meat through 
sieve. Add seasonings. There 
should be 2 cups of smooth paste. 


II, Mix avocado pear paste with 
mayonnaise and chill. Soften 
gelatine in 1/2 cup cold chicken 
broth and dissolve in remaining 
hot broth. Cool. When it begins 
to thicken, add lemon juice and 
avocado pear mixture. Fold in 
whipped sour cream. Pour into 
ring mold, leave in icebox at 
least eight hours. Fill mold 
with crabmeat or diced boiled 
chicken mixed with balls made 
from other avocados, Sour cream 
mixed with mayonnaise and sprink- 
led with chives is a good sauce to 
serve with it, 


Mire 0S Pelasck i. 


Briendship Hill’ Salad Bressing— 


Yolks of 2 eggs 
1 tbsp. sugar 


1/3 c. orange juice 
1/4 c. lemon juice 


1/4 c. pineapple 
juice 
1/2 ec. cream 
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Mix eggs and sugar. Pour boiling juices 
over mixture and put over fire until spoon 
coats. Place onice. Beat cream until 
stiff and mix in when ready to use, 


Jha. Fri Je 
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‘jCurumber Ring 


Soak gelatine in 1/2 cup water. Bring 11/2 tbsp. gelatine 
to boil: - sugar, vinegar, lemon juice 1/2 c. cold water 
and hot water. Dissolve gelatine in the 1 large cucumber 
boiling mixture and allow to stand until 1 green pepper 

it thickens. Put through food chopper 1 onion 

the cucumber, green pepper, onion, 4 celery stalks 
celery stalks, and cabbage leaves. Add 4 cabbage leaves 

to thickened mixture and put in ring 1/2 c. sugar 

mold (which has been rinsed in cold water), 1/2 c. vinegar 
Serve with center of mold filled with 2c. hot water 


crabmeat, shrimp, or lobster. Or serve 1/4 c. lemon juice 
with cold fish and fill center with mayon- 
naise. 


WY sig Se huamem 


| Curuimber Jelly 


Peel and slice cucumbers and combine 4 large cucumbers 
with onion, cayenne and saltina quartof 1 qt. water 
water. Stew until cucumbers are soft. 1 small slice onion 
Stir in one-half box (2 packets) gelatine, cayenne 
. that has been soaked in one cup water. 1 tsp. salt 
Pour into fish-mold and let harden in 1/2 box gelatine 
icebox. Place salmon, trout or rock- (2 packets) 
fish which has been boiled whole, on this. salmon, trout, 
Pour remainder of jelly around it and put or rock-fish 


onice. Garnish with sliced lemon and 
place on bed of lettuce with green mayon- 
naise around it, 


Wing Crack HH. xe 
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Gurumber Salad mith Sour Cream 


cucumber Peel cucumber, dice and sprinkle with 
salt salt. Let stand one hour. Drain and 

1/2 c.sour cream mix with sour cream flavored with lemon 
lemon juice juice, Salt and pepper to taste. 


salt & pepper to 


taste A, feeetcs p oF 
Curumber Salad 


1 cucumber Take a solid cucumber with small 

1 pkg. cream seeds, pare, cut in half, lengthwise. 
cheese Hollow out cucumber, chop and wring 
cream out in cloth - add cream cheese, a 
onion little cream, onion, Salt and pepper 
salt and pepper to taste and put back in ‘‘cases’’, 


Put the two halves together, chill | 
and Slice. Serve on lettuce with 
7 French dressing, Also very good 
mixture to stuff green pepper and 
Slice for salad. 
| 
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Fruit Salad for Cwenty People — 


1/2 doz. oranges 


cut in pieces Mix all together and serve in large 
1 can pineapple bowl, lined with lettuce. 

tid-bits 3 
1 large can white Derg. (nul PAG rt 


seeded cherries 

1 doz. hard boiled 
eggs sliced 

1 box dates, cut in 
pieces 

1 pt. cooked may- 
onnaise mixed 
with 1 quart cream 
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Dobster Salad 


Boil rice, to make 3 cups, in salted 3c. rice 

water 12 to 15 min, Drain andwashwell ic. string beans 
in cold water. When thoroughly dry, add 1c. carrots 

1 cup each of diced cooked string beans 1/2 c. cucumber 
and carrots and 1/2 cup diced raw cucum- 3 lobsters 

ber which has been mixed with a light celery 

French dressing. Then add 3 cooked watercress 
lobsters, cut into large dice. Arrange 

on serving dish. When ready to serve, 

pour over thin mayonnaise. Garnish 

with celery and watercress. Serves 

10 to 12. Good with chicken or ham. 


Veta (oetetad Lia Senet 


Stalian Salad 


Boil split beans in slightly salted 1 lb. tender 

water until just done. Boil 1/4 inch string beans 
slices of zucchini in very little 1 small zucchini 
Salted water. Be careful not to about 5’’ long 
overcook. Drain and cool both. 1 head lettuce 
Then add a bit of French dressing French dressing 


to each vegetable. Flavor to taste. 
Arrange lettuce in salad bowl, dress 
with good French dressing. Toss 
well and add prepared beans and 
zucchini. Serve with good cheese 
and Italian bread. 


Basic Mayonnaise 


In a few minutes. 


1 whole egg 

2 tbsp. vinegar or 
lemon juice 

1/2 tsp. dry mus- 
tard 

1 tsp. salt 

1c. salad oil 


Syunwm White Salad 


C.M.C., 


3 tbsp. or 3 pkgs. 
Gelatine 

3 pkgs. (Small) 
Phila. cream cheese 

1 c. tiny white grapes 
cut in half 

1c. water 

1/2 c. white Jordan 
almonds, sliced 

4 tbsp. fine gran. 
sugar 
juice of 2 lemons 
salt to taste 

2 dashes white 


pepper 
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Place egg, vinegar, mustard, 

salt in glass container of electric 
blender. Add 1/4 cup of the oil. 
Cover container and turn on blender. 
Run until thoroughly blended - about 
5 seconds. Without stopping blender, 
remove cover and gradually pour 
remaining oil into center of container. 
Stop blending, when all of the oil has 
been added. Makes 11/4 cups. - 
Try wine vinegar, also add any fav- 
orite herb. 


Wun Qoob quid = dhuriuae, 





Combine almonds, grapes, cream 
cheese and seasonings, mix well. 
Add water and lemon juice. Dis- 
solve gelatine in half c,water. Let 
it soak 5 min., Set it in a pan of 
rot water until dissolved. Stir 
into other ingredients then chill 

in mold or individuals. 
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pour Cream Bressing 


C.M.C. 1 tsp. salt 

1/4 tsp. pepper 

1 tsp. Paprika 

2tbsp. Tarragon 
vinegar 


tir first four ingredients then add 
sour cream. Beat with eggbeater 
yntil it thickens. Add chives or 
fnions. 
1c. sour cream 
2 tbsp. chopped 
| Ny. Naw bz. emp Rie. » chives, or, 
heaping tsp. of 
chopped onion 


Brussels Salad Dressing 


Used by four generations 
In the Grosjean Family 


Mix the two yolks together in bottom of Yolk of 1 raw egg 
alad bowl. Slowly stir in olive oil, 1 hardboiled egg 
easonings, and then vinegar. Mashthe 3 tbsp. olive oil 

d boiled white of the egg with afork 1 tbsp. tarragon 


d add to the dressing. or wine vinegar 
Pepper, salt, 
5 RN DA aaa French mustard 
(to taste) 


Builed Salad Oressing 


Boil together Mixture I. Stir together I 1/2 c. water 
Mixture Il. Pour Mixture I into Mixture 1/2 c. vinegar 
P carefully blending. Cook in double II 1 tsp. flour 

) 


iler until it thickens. 1 tsp. Colman's 
mustard 
- Old family recipe 2 tbsp. sugar 
> () 2 egg yolks 
bs C ican IS, ) Salt and pep- 
if per to taste. 
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Green Goddess Salad Oressing—— | 


3 tbsp. finely 
chopped parsley 

3 tbsp. sliced 
green onions 

2 tbsp. chopped 
chives 

1-2 oz. can 
anchovy fillets 
cut into small 
pieces 

1c. mayonnaise 

1 tbsp. tarragon 
vinegar 

2 tbsp. lemon 
juice 

1/4 tsp. salt 
dash of pepper 


Mix well - will make two cups. 


tra. W Slane HW a 


Delirious Salad Bressing ——— 


3/4 tsp. salt 
1/2 tsp. white 
and black 
pepper 
1/4 tsp. pap- 
rika 
1 tbsp. tarra- 
gon vinegar 
2 tbsp. lemon juice 
7 tbsp. olive oil 
3/4 tsp. onion juice 
or rub bow! with 
clove of garlic 
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Mix dry ingredients, add vinegar, 
then oil. Beat until weil blended - 
the vinegar and oil should form 

an emulsion and be creamy 

when sufficiently blended. To 
this foundation may be added a 
variety of condiments and dif- 
ferent kinds of cheese. 
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French Dressing 


Let onion slices stand in vinegar for 30 

utes, strain. Add sugar, salt, pap- 
rika and cayenne. Mix well. Then add 
Shake in covered container. 


oil, 


hake again before serving. 


we make this and put in quart jars in 


refrigerator. It keeps indefinitely. 


| 
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Chick French Dressing 


Mix dry seasonings in shallow bowl, beat 
in a little vinegar, then a few tsp. of oil, 
drop by drop, beating constantly so that 
dressing acquires the consistency of 
Then beat in rest of vinegar 
and oil, alternately, until all is used. 
Add more or less of either, according to 
If no fresh basil is on hand, 
powdered dried sweet basil is excellent - 
in fact I consider basil an indispensable 
seasoning in a salad, that is if used with 
discretion so that it does not overpower 


mayonnaise. 


your taste. 


Phra Lagden ft. Pep 


the other flavors. 


Sel ee 


4 thin slices onion 

8 tbsp. vinegar 

2 tbsp. sugar 

2tsp. salt 

1 tsp. paprika 
few grains 
cayenne pepper 

1/2 c. olive oil 


1/2 tsp. salt 
dash of black 
pepper 

1/4 tsp. dry 
mustard 

1 tsp. paprika 

1 tsp. sweet 
basil 

1 tbsp, powdered 
sugar 

1/4 c. tarragon 
vinegar 

1/4 c. cider vinegar 

1c. oil 
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| Mousse Marquise A Ba Lippitt — 


6 oz. bitter 


| 
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Melt bitter sweet chocolate drops, 


sweet Chocolate water and powdered Sugar in mixing 


drops bowl over hot water. (Optional for 
tbsp. water grownups - 3 tbsp,.Nescafe). Add 

tbsp. powdered butter and eggs and beat 15 minutes. 
sugar Fold in beaten egg whites (optional - 
1/2 stick butter 4 tbsp. brandy or rum). 

yolks eggs 

beaten egg Put in buttered mold, cool in ice box. 
whites Turn out and sprinkle with finely chop- 
finely chopped ped nuts. Serve with thick cream. For 
nuts six persons. 


thick cream 


Tur Bret 2. ejper 
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Zabaione 


Angelo Mongiardini 
Egg Yolks 
Sherry 


Sugar 


(2 egg yolks - 
one serving) 
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The simplest way to make a perfect 
Zabaione is to use three containers 
the same size for measuring. An 
ordinary cup or drinking glass will 
do. Depending on how many servings, 
break egg yolks into one container, 
sugar in second container to height 

of eggs and sherry in third container. 


Beat yolks well adding sugar grad- 
ually. Beat until fluffy and light. 
Have water boiling in bottom of 
double boiler. Pour eggs and sugar 
mixture into top of double boiler 

and add sherry gradually, stirring 
with wooden spoon. Stir until it 
forms small peaks. Cooking too 
long causes separation. Serve hot. 
Can be served cold also or used for 
filling in cakes or puffs. The whites 
of eggs remaining can be made into 
angel food cake or cookies and served 
with dessert. 


War VAaaines nedly 


| Pasrha of Paska 


Mix well and add 1 cup walnuts in 3/4 lb. cottage 
pieces. Put into a dish and weigh cheese 
down over night to eliminate sur- 1/2 c.sugar 


plus liquid. Turn out on platter 1/2 c.sour cream 
and serve with sliced peaches, 1/2 c.soft butter 
raspberries or strawberries. 1 c.chopped 


The Gta Q ee walnuts 
Oreme dp Menthe Mousse 


Place marshmallows and creme de 1/4 lb. (16) marsh- 
menthe in top of double boiler. mallows 
Stir over boiling water until marsh- 2/3 c.green creme 
mallows are melted. Cool thoroughly, de menthe 
then fold into whipped cream. Pour 1 pt. heavy cream 
into refrigerator freezing tray. whipped, 
Freeze, with cold control at coldest 
setting about 3 hours or until firm. 
Reset control to normal and let ripen 
until serving time. This luscious des- 
sert may be served plain or topped 
with chocolate sauce or creme de 


menthe Serves 8, hiv. dy. Brey, aa Cleve __ 
Qhorolate Sponge 


Beat egg whites. Add half sugar. 2 tsp. gelatine 

Beat egg yolks and add rest of sugar. J tbsp. cold water 

Add melted chocolate and gelatine and 4 tbsp. warm water 

vanilla, Beat one minute. Add whites 6 eggs separate 

of eggs. Put in1qt. melon mold. Chill. 2/3 c.sugar 

ta with whipped cream, Will serve 4 squares chocolate 
-8 people. Very rich. 2 tsp. vanilla 


/Nnx. lesbaxt Fibres prot 
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Bavarian Cream 


2 c.whipping 
cream 

1 pt. milk 

2 tbsp. plain 
gelatine 

2/3 c.sugar 

10 egg yolks 

1 tsp. vanilla 

1/2 tsp. salt 


2 boxes rasp. 
(frozen) 
sugar 
lemon juice 

3/4 tbsp. of 
gelatine 
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Soften the gelatine in a little of 

the milk, be extremely careful not 
to increase the quantity of the 
gelatine. Heat the milk in a double 
boiler. Beat the egg yolks until 
they are very light. Add the sugar 
and 1/2 tsp. salt and beat again. 
Pour milk over the yolks and re- 
turn to double boiler and cook 

till it coats a spoon, not a minute 
longer. Add the dissolved gelatine 
and stir until smooth. Set aside 
and let get cool, then set in ice 
box to get a little set. Stir once in 
a while, add vanilla and when it 
starts to thicken, whip it until it is 
light and fold in the cream which 
has been whipped (and sweetened 
to taste) until it is very stiff. 


Serve with raspberry sauce: 

2 boxes frozen raspberries, 
thawed, put through sieve. 
Strain through cheese cloth, 
sweeten to taste, add a little 
lemon juice and add a little 
plain gelatine (about 3/4 tbsp. ) 
to thicken it. 


Ws &. A. Roeebel 


Cream Dessert King 


Whip cream and mix in cottage 1 lb. creamed 
cheese and sugar. Add vanilla cottage cheese 
and gelatine which has been 1/2 pt. heavy 
dissolved in milk. Butter mold and cream whipped 
turn mixture in, leave in ice box few drops vanilla 
6 hours. Unmold. Serve brandied 1/4 c,milk 
cherries or other fruit in center. 1/2 pkg. gelatine 
Serves 10 - 12. 3/4 c. sugar 


Mes. John 'Witchie I3oya 


Gnfiee Intrigue 


Heat coffee and marshmallows in 1 c,strong 

top of double boiler until marsh- coffee 

mallows are dissolved, stirring 30 marshmallows 
occasionally. Set aside until it 1 c.whipping 
begins to thicken stirring now and cream 

then to keep the mixture smooth 1 tsp. vanilla 


and blended. Beat the cream, add 
vanilla and fold in to the coffee 
mixture, turn into a serving dish 

and let set over night. Serve garnish- 
ed with whipped cream. (I usually let 
the coffee mixture set until it congeals, 
stirring now and then, before I fold 

in the cream and vanilla, so itis 

quite thick when it is poured into the 
serving dish,) Have dish cold before 
pouring pudding into it. 


Wn ©. R. Boekel 
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Charolate Mousse 


1/2 lb. dark sweet- 
chocolate 
broken into 
pieces 

4 tbsp. cold water 

2 tbsp. granulated 
sugar 

2 tbsp. rum 

5 egg yolks 

5 beaten egg 
whites 


Corona Roll 


6 eggs 

3 tbsp. sugar 
3 tbsp. cocoa 
1/2 pt. cream 
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Place in pan the following: dark 
sweet chocolate broken into pieces, 
4 tbsp. cold water and 2 tbsp. 
granulated sugar. Stir over slow 
fire until dissolved. Add 2 tbsp. 
rum. Beat in 5 egg yolks and 
lastly, 5 beaten egg whites (not too 
stiff). Blend thoroughly and pour 
into individual pots for serving. 
Put to set, covered with foil, for 
at least 2 hours in icebox or can 
be prepared one or two days before 
serving. 


Vidas Vatread eos Sack ace 


Separate eggs, beating whites until 
stiff, add sugar, beat, then add 
cocoa. Beat well. Now add the 
yolks that have been beaten until 
thick. Mix well and spread on 
shallow dripping pan that has been 
lined with well greased paper. Bake 
in moderate oven (350°) for about 
10 minutes. When done, turn out 
on dish towel or cloth that has been 
wrung out in cold water. When cool 
spread with whipped cream and roll. 
Sprinkle roll with sugar before 
serving. 


ee Set, SSS. 
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Ghorolate Peavert 


French Recipe 


Melt 2 bars of Baker's Caracas 
Chocolate in double boiler with 

1 tbsp. strong coffee. Cool. 

Add the yolks of 3 eggs which have 
been beaten. Fold in the egg whites 
(stiffly beaten). Let stand in 
refrigerator 4 hours. Serves 3. 
(Caracas Chocolate can be found 

at S. S. Pierce. ) 


Bensert Cake 


Helen G. Heiner 


Cream egg yolks and sugar well. 
Add water, flour and vanilla. Fold 
in beaten egg whites. Bake slowly 
at first, then increase heat.. Bake 
in loaf tin. 


FILLING 


Drop gelatine little by little into 
whipped cream. Add nuts. Split 
cake, when cold, with forks and 
put in filling. Sprinkle cake 
lightly with powdered sugar. 


Wicd Mak Reb ped 


2 bars Baker's 
Caracas Chocolate 

1 tbsp. strong 
coffee 

3 eggs 


6 egg whites 
6 egg yolks 
2 c,sugar 

6 tbsp. water 
2 c.flour 


(measure before 
sifting) 


1/2 tsp. vanilla 


1 pt. cream 
whipped 

1/2 tsp. Knox 
gelatine in cup 
with 1/2 tbsp. 
water. Set over 
warm water to 
heat 

1 c,cut-up walnuts 
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Oreme Brule- 


4 or 5 large egg 
yolks 

4 tbsp. granulated 
sugar 

1 1/2 c heavy 
cream 


Blend 4 or 5 large egg yolks with 
4 tbsp. granulated sugar in heat- 
proof bowl. Bring to blood heat 

1 1/2 cups heavy cream and 
slowly add to egg-sugar mixture. 
Stir constantly over very slow fire 
until mixture thickens (MUST NOT 
BOIL). Pour into shallow oven- 
proof glass dish and put to set 24 
hours in ice box. Remove and 
cover top evenly with granulated 
sugar (no lumps). Brown under 
very hot broiler (not over 1/2 
minute). 


Pues Nannck Te Sinus 


Bemon Cheese 


(An English recipe) 


6 lemons (juice) 
grated rind of 

4 lemons 

2 lbs. sugar 

1/4 lb. butter 

6 eggs 
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Pour the juice of lemons and 
grated rind of four over sugar. 
Add butter and eggs slightly 
beaten, Stir mixture over a 
low fire until it thickens. When 
sugar is dissolved and mixture 
begins to thicken or bubble, the 
lemon cheese is done. 

This recipe is a generous one, but 
it can be kept in the ice box for 
weeks in a tightly covered jar. 


Use Lemon Cheese as a filling for 
open pastries, a spread for toast 


or tea sandwiches, or to take along 


on a picnic. 
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Souffle Banille 


From a French Chef in New York 


Work the sugar with the egg yolks 
until creamy, add the flour, 
gradually add the boiling milk 
flavored with the vanilla. Let cook 
together for a minute or two while 
stirring constantly. Beat the eggs 
to a stiff froth (whites) and careful- 
ly fold them into the above mixture. 
Place in a buttered and sugared 
baking dish and bake in a hot oven 
for 18 to 25 minutes. Sprinkle the 
top with confectionery sugar before 
serving. Serves 8. 


Gold Lemon Souffle 


Helen G. Heiner 


Beat egg yolks and sugar together, 
add lemon juice and rind. Whip 
cream and add to egg yolk and 
sugar together with white of eggs 
beaten stiff. Put gelatine in milk 
in double boiler over fire until 
gelatine is dissolved, combine with 
other mixture and beat well. Pour 
into dish in which it is to be served, 
and grate a little Baker's chocolate 
on top. Chill several hours until 
firm. Can be made night before 
using. Can serve cream with it 

if desired. 


re. Pook PLA Lirowk 


1 pint milk 

1/2 c,sugar, full 
1/2 c.flour, level 
5 egg yolks 

5 egg whites 

1/2 vanilla bean 

1 tsp. sweet butter 


Ty's J Ho-2Qui. camer k Look 


2 eggs 

3/4 c, sugar 

1/2 pt. cream 

1 c.milk 
juice & grated rind 
one lemon 

1 envelope Knox 
gelatine (plain) 
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Orange Marmalade Steamed Souffle | 


4 egg whites Beat whites of egg very stiff. 

1/2 tsp. orange Add sugar. Warm marmalade a 
flavoring little so that it will mix easily. 

4 tbsp. marmalade Add this and the flavoring. Turn 

1 tbsp. sugar into well buttered double boiler and 

steam for 45 minutes. Serves 6. 

2 egg yolks Sauce: Beat yolks of 2 eggs with 

1 1/2 tbsp. sugar 1 1/2 tbsp. of sugar till thick. Add 

4 tbsp. whipped 4 tbsp. of whipped cream and 1/2 
cream tsp. of orange flavoring. Serve in 

1/2 tsp. orange sauce dish. 


flavoring Clone. Epa 1 ty | 
Peach Meringue 


2 or 3 Ibs. of Fill shallow casserole dish with 
peaches fresh raw peaches that have been 

1/2 lemon peeled and halved. Leave one or 

4 egg whites two peach stones in the dish for 

11/2 tsp. vanilla flavor. Squeeze the juice of half a 

11/4 c. powdered lemon on the peaches. Then top with 
sugar or any good meringue. Do not smooth 

1c. fine gran- meringue too much. It is more at- 
ulated sugar tractive with a few peaks on it. Place 


in oven 250° and cook about 50 minutes 
until meringue is done. Serve slightly 
warm, not hot. 


Meringue: Beat egg whites until stiff, 
add very gradually 2/3 of sugar, and 
continue beating until mixture will hold 
shape. Add flavoring, then fold in 
remaining sugar. 


ere ee NS Se 
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) Pear Shortrake 


jobs Recipe) 


Mix and sift flour, salt and baking 2 c.flour 

powder. Cut in shortening with 1/2 tsp. salt 
pastry blender or knife. Add just 1 tsp. baking 
enough ice water to hold ingredients powder 
together. Divide pastry into 3 parts. 2/3 c, shortening 
Roll out each part on slightly floured 1/2 pt. cream 
board and cut in 8’? circles. Bake in ice water 

3 separate layer cake pans in 425 fresh or canned 
oven for 15 minutes or until a golden peaches 


brown. Put sliced peaches, sweetened 
to taste, between layers of pastry 

and on top. If canned peaches are 
used, drain thoroughly before using. 
Serve at once with plain or whipped 
cream. Serves 4 to 6 generously. 


dn 96h. Pe. gong 


) Strawberry Shortrake 


Helen G. Heiner 


Two cups flour sifted with sugar, 2 c.flour 

baking powder and salt. Work in 2 tbsp. sugar 

1/2 c butter. Mix in with fork 5 level tsp. baking 
scant 1/2 cup sweet milk to which powder 

one small egg has been added after 1 level tsp. salt 

beating. Bake in round pie tin in 1/2 c.butter 

rather hot oven 20-30 minutes. 1/2 c.sweet milk 

Split at once when taken from oven 1 egg 

and butter generously with soft strawberries 

butter. Pour mashed berries cream 


sweetened with sugar over lower 

half and cover with top half of crust. 
On top put whole berries and sprinkle 
generously with pulverized sugar. 
Serve with cream, 


Nes. Paul Starla ak a 








Monte Amiata Pudding 


chestnuts Remove shells from chestnuts after 
sherry boiling them and pass through a 
sugar sieve. Mix a little sherry, sugar, | 
vanilla vanilla and coffee flavoring. 
coffee flavoring Place some cake on the bottom of [ 
cake a dish and cover with this mixture. 
whipped cream Add a little whipped cream to 
decorate the dish. 
Iban, Fide 
Aunt lane ————___ | 
2 lbs. big Spanish Boil chestnuts until soft when pricked 
chestnuts with knife point. When cool, store in 
1/2 pt. cream refrigerator for week or more, the 
2-3 tbsp. Bourbon longer the better as this makes them 
whiskey or any peel more easily. When ready to use 
liquor desired put chestnut meat through grinder, 


then press through potato ricer letting 
riced chestnut fall into a pointed heap 
on dish in which dessert is to be 
served. Sprinkle lightly with liquor, 
being careful not to disturb mound 
with spoon, surround with ring of 


Ff, 7 Pata whipped cream which may be dotted 


with bits of Maraschino cherries. 


Serves 8, 
~ _ 
Lemon Cake Pudding 
1/4 c. flour Mix flour, sugar, lemon juice and 
1 c sugar eggs (separated) and then fold in 
1/4 c.lemon juice the egg whites which have been 
2 eggs (separated) beaten stiff. Bake in a 350° oven 
whipped cream and serve with whipped cream or 
or ice cream ice cream. 


Ion, Loom I Marnt— 
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Norwegian Prune Pudding —_— 


Pick over and wash prunes, then 1/2 lb. prunes (22) 
soak 1 hour in cold water and boil 2 e.cold water 

until soft in same water. Separate 1 c.sugar 

meat from stones and add to prune- 1" piece stick 
water; then add sugar, cinnamon, cinnamon 

boiling water and simmer 10 min- 1 c.boiling water 
utes. Dilute cornstarch with 1/3 c.cornstarch 
enough cold water to pour easily. 1 tbsp. lemon juice 


Add to prune mixture and cook 5 

minutes. Remove cinnamon, add } 
lemon juice, mold, then chill, and AX J: myn Cort yen 
serve with cream. 


Rum Pudding 


Beat egg yolks and sugar until thick. 1/2 c,rum 

Soak gelatine in 1/2 cup cold water 1/2 c.sugar 

for 5 minutes, then heat until clear 1/2 pt. cream 
but do not boil. Mix rum, egg 1 1/2 tsp. plain 
yolks and sugar mixture, add gela- gelatine 

tine and fold in beaten egg whites. 6 eggs separated 


Fold in cream which has been 

whipped. Mix well and pour into 
mold. Chill for 6 hours. Serve 
with crushed fruit. Serves eight. 


Lue tere Schaveman 
Apricot Mousse 


Pour syrup from apricots, boil with 1 c,apricots 
sugar til it ropes. Have beaten egg 2 c,sugar 
yokes ready adding slowly boiling 6 eggs 

syrup and beating constantly. When 1/2 pt. cream 


cool add beaten whites, fold in cream 
that is beaten stiff. Add mashed 


apricots. 


Put in mold and freeze 3 hours, 
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Ohe Perfert Plum Puddiigy —_ — 


1/2 lb. seeded 
raisins 

1/2 lb. currants 

4 grated lemons 
and juice 

1/2 grated nutmeg 

1/2 tsp. salt 

1/2 tsp. ground 
cinnamon 

1 lb. bread 
crumbs (the in- 
side of stale 
loaves of bread 
crumbled) 

1/2 lb. brown sugar 

7 eggs well beaten 

3/4 lb. finely 
chopped beef suet 

1/4 lb. chopped 
citron peel 

2 wine-glasses 
brandy 

2 wine-glasses 
white wine 


Beat eggs in large bowl Add spice 
salt, lemon peel, fruit and bread 
crumbs; lastly wine and brandy. Put 
in pudding bowl, tie floured cloth on 
top and steam for 4 hours. Serve 
preferably with a rich lemon sauce, 
as shown. 

Lemon Sauce 


1 c,sugar 

1 1/2 c,water 
Juice and grated 
rind of 1 lemon 


Put in double boiler and when thick 


throw over 2 egg yolks. Brandy 
added just before serving. 


Fut olive, Gp 


Mork Suet Pudding 


1 c,molasses 
1/2 c.milk 
1/2 c.raisins 
1 egg beaten 
1 tsp. soda 

1 c.flour 

2 tbsp. butter 
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Steam for one hour or more. 
Serve with hard sauce, whipped 
cream or some liquid sauce. 


Hig Nea f (A fad 
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Bread Pudding for Young and Olia— 


Butter bread, trim edges and cut 6 slices bread 
into small pi¢ces or squares, put butter to spread 
into greased baking dish. Beat on each slice 
eggs well and add sugar, beat, add 5 tbsp. sugar 
milk, salt and lemonrind, Pour 3 c.smilk 

this over bread cubes and let stand 2 large eggs 

about 2 hours. This is important. pinch of salt 
Place baking dish in a shallow pan rind of 1/2 lemon 
of hot water and bake 20 minutes 

at 350°. Remove from oven and 2 tbsp. butter 

dot with 2 tbsp. of butter and 1/4 c.sugar 
sprinkle with sugar that has been 1/8 tsp. cinnamon 


mixed with cinnamon. Reduce 
heat to 3009, return to oven and 
bake for 20 minutes. Serve hot or 
warm. Serves 6. 


Best Kire Pudding 


(A favorite recipe of 
Mrs. Chester A. Nimitz) 


the VE Lio} Grn 


The rice must be on the stove 2 heaping tbsp. rice 
in the morning. Use a double boiler. 1 qt. milk 

Add milk to the rice and let simmer salt 

on back of stove (it must never boil) sugar 

until 2 hours before dinner. It will butter 

be then thick and creamy. Salt and flavoring 


sweeten to taste. Butter and nutmeg 
may be added if desired. Put in 
pudding dish and bake in moderate 
oven until it is of a jelly like sub- 
stance and top is slightly brown. 
Serve hot or cold. 


Jitva Nekaud Pr) Pbarey 


Katherine's Carrot Pudding — 


1/2 lb. chopped 
raisins 

1/2 lb. chopped 
suet 

1/4 lb. chopped 
almonds 

1 tsp. mace 

1/2 lb. currants 

40z. soft bread 
crumbs 

1/2 lb. sugar 


1/4 lb. lemon peel 


1/2 tsp. salt 

1 c.flour 

1 1/2 tsp. soda 

2 carrots grated 

1 c.grated raw 
potato 


Mix all ingredients well. Put 
into greased bowl or ring and 
cover tightly and steam for 3 
hours. Serve with Egg Nog. 


Sauce 


Yolk of 3 eggs beaten well, 3/4 

cup of powdered sugar added to 
yolks. Whip 1/2 pt. cream and 

add to eggs. Flavor generously with 
sherry, brandy or wine. Serves 8. 


Wr. WLleann HW pea 


Lemon Sponge Pudding 


1 c.sugar 

1/4 ec, flour 

1/8 tsp. salt 

5 tbsp. lemon 
juice 

1 tsp. grated 
lemon rind 

2 tbsp. butter 
melted 


2 egg yolks beaten 


1 e.milk scalded 
2 egg whites 
beaten stiff 
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Can be eaten either cold or hot, 

but is better, I think, when hot - 

like a soufflé. Combine sugar, 

flour, salt, melted butter, lemon 
juice, grated lemon rind, egg yolks 
beaten, milk - scalded, egg whites 
beaten stiff. Bake in pyrex casserole 
dish for 1 hour at 3259. Serves 4. 
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Sherry Ire Box Pudding ——— 


(Nashville, Tennessee) 


2 envelopes gelatin 
1/2 c,cold water 

8 eggs 

2 c,sugar 

2 c,good sherry 


Dissolve gelatine in cold water. 
Beat egg yolks well and gradually 
add sugar and sherry. Place in 
double boiler over simmering water 
and stir while cooking until it coats 


- 
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a spoon, Then pour over dissolved 

gelatine. When cool, not cold, pour 1/2 lb. broken 
into stiffly beaten egg whites. Now macaroons 
line large mold with macaroons, can- 1 c.candied 
diedcherries, pineapple and pecans. cherries 
Pour sherry custard mixture over (cut up) 

this and place in ice box to congeal. 3 slices candied 
Serve with whipped cream. pineapple 
Note: Do not let pudding begin to (cut up) 

stiffen before you pour into mold, 1 c.pecans 


It should soak into the macaroons. 


Pn. Bom (0 Cage an 


Honey Bun Bessert 


Mix first four ingredients in order 


given, Put 1 tbsp. of honey in 1/2 c. sugar 
each baking cup and fill 3/4 full 1 1/2 c.flour 
of batter. Bake in moderate oven 2 eggs 

for about 20 minutes. Invert hot 1 to 1 1/2 cups 
buns on a serving dish and cover honey 

them with hot honey; decorate each maraschino 
with maraschino cherries. cherries 


Uv. Pras arol f. {eh utd 


1/4 c, shortening 


8 to 10 Pyrex or 


custard cups 
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Rum te 


1 envelope Knox 
gelatine 

1/4 c,cold water 

4 eggs separated 

1 c.,granulated 
sugar 

1/2 tsp. salt 

1/2 c.hot water 

1 tsp. nutmeg 

1/4 c,rum 
(Jamaica) 
lemon, orange 
or lime juice 
may be sub- 
stituted for 
rum 


Beat egg yolks with 1/2 cup of the 
sugar and salt, in top of double 
boiler, add hot water gradually 

and cook till thick like custard, 
stirring constantly. Soften 

gelatine in 1/4 cup cold water for 

5 minutes, pour hot custard into 

it, stirring until mixed; let cool. 
Then add rum and nutmeg. Beat 
egg whites till very stiff, gradually 
add remaining 1/2 cup sugar. Fold 
this into cooled rum mixture. Put 
in baked pie shell that has been 
cooled; put in ice box for 3-4 hours. 
This pie can all be made the day 
before using and kept in ice box, 
Serve with whipped cream to cover 


Ht ©. A. Rovebel 


Stuffen Praches 


(Pesche Ripiene) 


6 large peaches, 
not too ripe 

4 Lady Fingers 

2 0zS. almonds 

1 tbsp. candied 


Organe or lemon 


peel 

1/2 glass white 
wine 
sugar 


Cut peaches in half, remove stone 
and enlarge center for stuffing. 
Chop almonds finely with a little 
Sugar, add peach pulp, crumbled 
Lady Fingers and finely chopped 
candy peel, Fill peaches with 
mixture, put halves together in 
casserole for baking, pour wine 
over them, sprinkle freely with 
Sugar, cook in moderate oven 

10 minutes or until Sugar has 
formed a crust. May be served 
hot or cold, 
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Angel Bie I 


Stolen from a Norwegian cook 


Shell: Beat 4 egg whites with 1/4 
tsp. cream of tartar and 1 cup 
sugar. Beat stiff. Pour into 9" 
pie plate and bake in slow 300° 
oven for one hour. Light oven as 
you put in shell. Let cool. 


Filling: Combine egg yolks, sugar, 
lemon juice, salt, lemon rind 
grated very fine. Cook in double 
boiler until thick. Let cool. 


Cover pie shell with layer of 
whipped cream, Add filling and 
top with more whipped cream. 
Place in refrigerator 6 hours be- 
fore serving. Heavenly company 
dessert after a fairly light meal. 


Mrs. [Colbert Fibrosis 


4 egg whites 

1/4 tsp. cream of 
tartar 

1 c,sugar 


4 egg yolks 

1/2 c.sugar 

3 tbsp. lemon juice 
pinch of salt 

2 tbsp. lemon rind 


Angel Pie O 


SHELL 
4 egg whites 


1/2 tsp. cream tar- 


tar 
1/8 tsp. salt 
1/2 tsp. vanilla 
1 c,granulated 
sugar 


Beat egg whites with cream tartar 
and salt, add sugar, gradually 
vanilla. Beat very stiff. Spread 
on buttered glass pie plate and 
bake 1 hour at 275°. Cool where 
there is no draft. 


4 coc eeamae Cook in double boiler until 
LY? cveranulated thick. Cool before putting in 
sugir pie. If custard is too thick, 

add some fruit juice. 
salt 
grated rind of 
1 lemon 


1/2 c.shredded 
pineapple or 

1/2 c,frozen 
strawberries 
(thawed) 
(drain off juice 
and reserve) 


TOPPING 
1/2 pt. whipping Whip cream, add sugar and vanilla 
cream and half of coconut, spread over pie, 
2 tbsp. granulated sprinkle rest of coconut on top of pie. 
sugar 


1/2 tsp. vanilla 
1/2 c.coconut 


Put in ice box overnight, if for lunch, 
or make early in the morning, if for 


mers iy ©. B. Rocce 
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Frozen Lemon Pie 


Beat egg yolks until fairly thick. 6 eggs 

Add sugar. Put in double boiler 3/4 c,sugar 

and beat while mixture thickens. (or 1 cup) 

Do not have water boiling, just 1/4 c,lemon juice 
below in bottom part of double 1/2 ec,cream 

boiler. Add lemon juice, when 2 tsp. grated lemon 
thick remove from fire and cool. peel 

Beat egg whites until they stand 1 pinch of salt 

up in peaks, Beat cream until 2 pkg. Social Tea 
thick. Add cream to yolk and sugar or Arrowroot 
mixture, that has been cooled. crackers 

Then lemon peel, small piece of 1/4 lb. melted butter 


butter, then egg whites. Have 
crackers crushed fine, put in 

bowl, pour over 1/4 lb. of butter 
that has been melted. Line pie 
plate with crumbs quite thick - 
sides and bottom. Reserve a 

small amount of crumbs to sprinkle 
over top of pie. Put in deep freezer 
and keep there as long as you care. 
Take out and put in lower part of 

ice box just before you start serving 
dinner. You may like more sugar, 
or less lemon, that amount given is 
subject to change as individual tastes 
differ. 


Boras Lemon Pie 


5 eggs 

2/3 c,sugar 

2 lemons, if 
small 3 

1 tsp. butter 


1/2 c,sugar 


1/2 lb. butter 
2 c,flour 
3 tbsp. water 
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Dora's Lemon Pie is a favorite 

with us and our guests. 

Beat egg yolks in top of double 
boiler until very thick, add juice 

of lemons and grated rind of one 
lemon, sugar, butter, and cook 

over boiling water very thick. 

Do not let water touch bottom of 

pot. Stir constantly. Remove top 

of boiler and set aside for a moment. 


Beat egg whites until dry and stiff, 

add sugar by tablespoon at a time, beat 
for 5 minutes. Now fold 1/4 of this 
meringue into yolk mixture. Pour all 
this into pie shell that has been baked 
before hand. Cover with rest of 
meringue. Bake 5 minutes in 325° 
oven or until meringue is set. Spread 
meringue to edges of pie. 


Use a 10" pie pan and any good crust 

or this one. Cut flour and butter 
together, add about 3 tbsp. of ice 
water. Handle as little as possible 

and roll into crust. Crust can be 

made and put in pie shell day before and 
left in refrigerator until needed. Pie 
should not be made until afternoon it 

is to be used. 
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Chorolate Pte 


Put gelatine in 1/4 cup cold water 1 envelope Knox 

to dissolve. Put 1/2 cup cold plain gelatine 
water in top of double boiler, cocoa 6 level tbsp. cocoa 
and sugar, stir. When dissolved 3/4 c.sugar 

and thoroughly blended, pour over 4 eggs separated 
the well beaten yolks that have been 1/4 tsp. salt 
mixed with 1/4 cup of sugar. Put 1 tsp. vanilla 

back on stove in double boiler and 3/4 c.cold water 


cook until thickened. Take from 
stove and pour into gelatine, mixing 
thoroughly. Addvanilla. Put this 
in pail of ice to cool. Beat egg 
whites and slowly add 1/2 cup of 
sugar and the 1/4 tsp. salt. Beat 
until it stands stiff. Fold into 
cooled chocolate mixture and put 
in baked pie shell, which has been 
cooled, Put in the ice box for at 
least 3-4 hours. This pie can all 
be made the day before using. 
Serve pie covered with whipped 


Yin, (©. A. Rocelel 
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1 c.white Karo 
syrup 

1/2 c.granulated 
sugar 

1/2 c.butter 

2 eggs beaten to- 
gether 

1 tbsp. flour 

1 tsp. vanilla 

1/2 tsp. salt 

1 c,broken pecan 
meats 

1 half-baked pie 
shell 


eran Pte 


1 c,pecans 
(broken in halves) 
3 eggs well 
beaten 
1/2 c. sugar 
1/2 ec. dark corn 
syrup 
1/8 tsp. vanilla 
1/4 c. melted 
butter 
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Cream sugar and butter and beat in 
other ingredients. Pour mixture in- 
to half baked pie shell and bake in 
moderate oven for 45 minutes. 

Serve cool, 


fee. There HY Wallee 


Beat whole eggs, add sugar and corn 
syrup, then salt, vanilla and the 
last, melted butter. Place pecans 
on an unbaked pie crust. Pour fill- 
ing onto a spoon so as not to scatter 
pecans. Bake slowly for 50 minutes. 
The nuts will rise to the top and 
make the crust. 


An old New Orleans recipe. 
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Apple Pie 


Chowning's Tavern 

Williamsburg, Virginia 

Mix sugar, salt, cinnamon, nutmeg 
and flour together. Line the pie 
pan with pastry. Place 6 to 8 
sliced apples in the pan, lining them 
in a rowaround the pan and work 
toward the center until the pan is 
covered - continue until the pan is 
filled. Sprinkle the sugar mixture 
over the apples and follow this with 
2 tbsp. of lemon juice and the rind 
of one-half a lemon. If the apples 
are very tart omit the lemon Juice. 
Dot with 1 tbs. of butter. Wet the 
edge of the under crust. Put on 
the top crust. Trim to 1/2 inch 
larger than pie pan and press the 
edges together. Bake at 5000F 


for 6 to 8 minutes. Reduce to 
350°F and cook until the apples are 


soft. (About 1 hour) 


Pastry 

11/4tol1 1/2c. 
sugar 

1/8 tsp. salt 

3/4 tsp. cinnamon 

1/2 tsp. nutmeg 

2 tbsp. flour 

6-8 sliced apples 

2 tbsp. lemon juice 


Rind of 1/2 lemon 
1 tbsp. butter 


Aur. Uy. Breqs AaKMeidee 
Ingleside Ayyle Custard Jie-—— 


Cream butter and sugar ‘and add 
well beaten eggs and then add 
apples that have been peeled and 
chopped fine. 
and pour into pastry lined pie tin 
and bake in moderate oven until 
apples are done. No top crust 
is used, 


hw Ghee 0 (iwckiacbes 


Flavor with vanilla c 


6 large apples 
4 eggs 

1/2 lb. butter 
3/4 Ib. sugar 
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Austrian Ziwetsrchentorte 


1/2 lb. butter 

2 c.flour 

3/4 c.sugar 

2 egg yolks 

1/2 lemon 

2 lbs. or more 
Italian fresh 
prunes 


Apple Viennese 


1/2 c.flour 

1 c,brown sugar 

2 eggs 

2 tsp. baking 
powder 
pinch salt 

2 tsp. vanilla 

1 c-chopped 
apples 

1/2 c.nuts 
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Mix together, but do not cream, 
butter, flour, sugar, egg yolks 

and lemon juice. Makes a fairly 
thick, soft dough. Roll slightly 

into shape, just enough to handle and 
line cake tin. Dough should be fairly 
thickish, not as thin as pie dough. 
Pinch around top or edge to make it a 
bit higher than pan. Fill crust with 
fresh Italian prunes cut in halves. 
Remove stone but do not peel, Ar- 
range neatly and fill rather compactly, 
using only one layer. Sprinkle with 
sugar and bake in hot oven until 

dough begins to brown, and fruit looks 
done. Whencool, sprinkle lightly with 
sugar. Delicious and easy to make, 
Peeled apples and peaches may also be 
used, 


| 
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Beat brown sugar with eggs. Add 
flour, baking powder, salt, vanilla, 
chopped apples, and nuts. Bake in 
350° oven and serve with whipped 
cream, 
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Crust for flies 


Angelo Mongiardini 


haix first four ingredients until well 


1 lb. cream cheese 
blended. Add flour, mixing to con- 1 lb. butter or oleo 
Used of average pie crust. Roll 1 lb. Crisco or Spry 

ut on lightly floured heavy wax paper. 1 tsp. salt 
Use rolling pin with stocking. flour to consistency 
lip paper and dough to buttered of average pie crust 
aking tin. (Makes about 6 pies) 
his dough breaks into pieces if 
i, handled lightly and carefully. 
Extra dough can be stored in ice 
pox for future use. 
Wan Patient Ncube dy 
Hot Water Hie Crust 
pas W. R. Massie 
Stir lard, very hot water and salt 1 c.lard 
ogether until soft and creamy. 1/2 c,very hot water 
hen cool, add enough flour to 1/2 tsp. salt 
ake a soft dough. Put into re- flour 
Eo aratos for a few hours before 
rolling. 


Piss never-failing recipe is in 
the cook book of the Garden Club 
f Virginia, published in 1942. 
As the friend who sent me a copy 
rote "The first recipe (the above) 
t. more than worth the price of 
$1. 00 for the book." 


| 


flastry for Carts 


2 or 3 ozs. sugar Mix all ingredients together on 
13 ozs. butter floured board. 
1 lb, flour 


2 egg yolks 
1/2 cwhiskey Tu2 O J ive Capon. 


rum or cognac 


Russian Pastry 


1 pkg. cream cheese Mix well until ingredients form a 

1/4 lb. butter dough. There is no liquid used. 

1 1/4 c,pastry flour Chill for 1/2 hour and roll. This 
is enough for a double crust pie. 


Cheese Carte 


1 pkg. Zwiebach For crust: Mix Zwiebach ground, 

1/2 c, sugar sugar, cinnamon and butter. Line a 
pinch cinnamon spring form with this mixture. Leave 

1/4 lb. butter some of crumbs aside for top. 

2 lbs. cottage The Torte: Put cottage cheese in 
cheese (fresh) sieve to remove all liquid. Must be 

4 eggs dry. Beat eggs thoroughly with sugar. 

1 c.powdered Whip cream - flour. Mix together 
sugar lightly. Bake 1 1/2 hours in slow oven, 


1 pt. sweet cream turn off heat and let cool in oven. 
1/4 c.sifted cake Sprinkle top with remaining crumbs and 


flour finely chopped pistachio nuts. 
pistachio nuts f > fL\e 4) 
li. E RSULa / Viy 


U ze f 


164 


rr SSS SS ee er eS ey 


One of Everything Sherbet —— 


Boil sugar and water together 
sie orange peel five minutes. 
Let cool and add orange and 
lemon juice, banana, and other 
fruit as desired. Freeze at 
highest temperature until a stiff 
mush and stir in white of egg 
beaten very stiff and continue 
freezing. 


This is basic recipe - 1 large 
ripe peach mashed fine or 1/2 
cup shredded canned pineapple 
can be added or any other sweet 
" in same proportion. 


Serves 5 in Glasses 


1 c.water 

c.sugar 

1 orange - juice 
and pulp 

1 lemon - juice 
and pulp 

1 banana, 
mashed fine 

1 tsp. grated 
orange peel 

1 egg - white 
only 


a 


Dar, C0 Lil Grows 


Sperial Fruit Compote for 


Christmas Supper 


ix and bake in covered pyrex 
ea Chill for several hours or 
make early and store in deep 
ag Brandy may be added to 
taste, but this is delicious without 
it. 
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1 can apricots 

1 can peaches 

1 can Bing Cherries 

1/2 c. brown sugar 

1/2 orange sliced 
with peel 

1 lemon sliced with 
peel 
juice of 1/2 orange 
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Baked Prandied Fruit with Oreme— | 
Brule 


1 can peaches (or Take whole canned or fresh peeled 
equivalent in fruit, peaches preferable, put in 
fresh fruit) baking dish, adding maple syrup to 
maple syrup almost cover fruit, and heat thorough- 

2 wine glasses ly in oven. Brown under broiler for 
brandy a minute. Pour brandy over top, light | 


and bring to table flaming. | Pass 
separately the icy-cold creme brule. 
An elegant looking dessert but very 
simple to make and always makes a 
hit. , 
COLD BRULE 


Beat four eggs, together with cream 


4 7% " and salt. Cook over hot water stirring 

1 1/2 pt. heavy constantly until smooth and thick, When 
Np cool pour into lightly buttered casserole. 
pinch salt 


Sprinkle top with a thick layer of brown 
sugar. Cook under broiler until sugar 
melts and forms acrust. Chill in ice 
box several hours before serving. 


| 
Dr Gok. De gore | 
Gooseberry Fool (Virginia) —— | 
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1 qt. gooseberries Moisten sugar with water, cook with 

2 cesugar gooseberries over low fire, mashing 

2 tbsp. water the berries from time to time. Boil 

1 c.boiled cus- gently for 15 minutes, press juice 
tard and pulp through a sieve, allow to 

1 c.whipped stand until cold. Add boiled custard 
cream flavored with Kirsh or sherry. Pour 


into bowl and serve very cold with 
whipped cream on top. 


Ms Ie 
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White Grapes in Sour Cream— 


Mrs. F. Wilder Bellamy 


Remove grapes from stems. Place white grapes 
about 1" of grapes on bottom of sour cream 
pyrex dish. Cover with 1" sour brown sugar 


cream and then 1/2" brown sugar. 
If more is wanted, make in pro- 
portion, 

Note: Grapes may be soaked in 
wine the night before, but then 
drain off juice as there will be 


too much liquid. (yg \¥ Ger is Chinon 


Gantaloup and Watermelon 


Mrs. John Magruder 


Make watermelon balls and soak grape leaves 

in wine. Peel and remove seeds cantaloup 

from cantaloup and cut in circles watermelon 
about 3/4" thick. Place on leaves Kirsch or white 
and fill center with mound of water- wine 

melon balls. Garnish with sprig 

of mint, 


Note: Wine may be eliminated and 
syrup of mint and sugar poured 


over. Lv Geary eS EY ee 
Black Cherry Dessert 


Take syrup from can of large black 1 large can 
cherries. Thicken with arrowroot. black cherries 
Flavor with brandy to taste, cool, arrowroot 
and serve with cherries as syrup. brandy to taste 


Vowe BRR Rear. 
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Compote Be Frambnises 


(From French Cook Book given to 
me by a friend in England) 


2 lb. raspberries Pick over 2 lbs, raspberries, add 
juice 1 lemon the juice of 1 lemon to them, ina 

1/2 lb. sugar bowl and set them on one side. 

1/2 c.water Melt 1/2 lb. sugar in about 1/2 cup 

2 tbsp. red currant of water. Bring to a boil and boil 
jelly one minute only. Remove from the 


fire. Add the raspberries to the 

hot syrup. Return to the fire. Boil 
up once only and remove from fire. 
Let it cool a little, then carefully 
remove the raspberries with a skim- 
mer to the serving bowl, keeping 
raspberries in shape, Return the 
syrup to the fire with 2 tbs. of red 
currant jelly. Reduce and let get 
quite cool before pouring over the 
raspberries, The fruit remains whole, 
a most unusual and delicious summer- 
time dessert. 


Ty Mis Holi. cone k ood 


Compote of Cranberries 


2 lbs. cran- Wash cranberries, put in large sauce- 
berries pan over a low fire and add the sugar. 

2 Ibs. granulated Stir as little as possible and when the 
sugar berries come to a good boil remove from 


fire and let cool. Serve chilled. I prefer 
this with turkey to the usual jelly. 
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Casserole of Hot Fruit with Honey 


Use apricots, prunes, pears and Selection of 
seedless raisins or any choice of fruit desired 
stewed fruits drained of liquid, 1 c,honey 

Boil 1 cup of honey with one lemon 1 lemon sliced 
Sliced paper thin for 5 minutes. thin 


Pour lemon and honey over fruit 
which has been arranged at- 
tractively in baking dish and cook 
for 20 minutes in 350° oven, 
Serve sour cream with fruit. 


Another selection of fruit which we 
like is pitted black cherries; peach 
halves and green gage plums or 


figs, | 
Wns [UiGlcama. WW Hees 


Pears Romanott 


(This recipe is from Children's 
Hospital Aid Association Cook 
Book, Buffalo, N.Y. Recipe do- 
nated by Mrs, Walter H. Ellis) 


Pare, halve and core pears. Make 6 Bartlett pears 
syrup of water and sugar, add pears 3/4 c,sugar 

and simmer until fruit is tender. 3/4 c.water 

Remove fruit to serving dish. Add 1 e,whipping cream 
oranges to syrup and cook until sweetened 

slices are tender and syrup is thick- 6 almond macaroons 
ened. Pour syrup over pears and crushed 

chill and cover with whipped cream 1/2 c.thinly sliced 
and sprinkle with crushed macaroons oranges 


just before serving. 


Wa. WiSleanr. We -W. sa 
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Caramel Oranges 


6 large oranges Slice oranges in 4 slices each 
peeled & scraped and place slices together like 

1 c.hot water whole oranges in dish just large 
shelled nut- enough to contain them. Pour 
meats 1 tbsp. brandy over each. Put 

1 c.granulated 1 cup sugar in frying pan with 1 
sugar cup cold water, leave on heat 

1/2 c.cold water without stirring until it becomes 

6 tbsp. brandy golden. Remove pan and add 1 


cup hot water, return pan to flame 
and stir until caramel thickens. 
Let it cool and pour 1/2 sauce over 
oranges. Just before serving pour 
the rest of the sauce over and 
sprinkle with nuts. 


Mes. Sohn Witthie ISoyd 


Baked Oranges 


California Dessert 


1 qt. water Put the oranges with 1 qt. of water in 

5 seedless oranges a sauce pan, covered. Simmer until 

3 c,sugar the skins are soft. When tender 

1 tbsp. butter (about two hours or more) remove 

from water. When cool, cut in halves. 

5 cloves Place them in a baking dish and pour 
wine glass of over them a syrup made by boiling 
brandy or rum together 1 1/2 cup of water and sugar 


for 4 minutes. Put a little butter on 
each orange half. Cook in slow oven 
basting constantly for 1 hour. Serve 
hot or cold with brandy or rum. A 
light finish to a heavy meal. 


| fw Ky 
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Butter Srotch Apples tn Rum — 


Core apples, fill holes with 1 
tbsp. brown sugar - close tops 
with butter. Simmer 1 cup 

brown sugar in water and rum for 
10 minutes. Pour caramel around 
apples - bake in 350° oven for 30 
minutes. Cool and set in re- 
frigerator to chill. Serve with 
cream sweetened with vanilla. 


Us Joerg 


Ormant Pudding 


C.M.C. 


Stir ingredients in #1 until dis- 
solved. Bring toa boil. Add 
ingredients of #II and cool till 
set. 


Take second half cup of whipped 
cream, flavor with Vanilla or 
Rum and serve on dessert in 

II 
sherbet glasses. 


Ma. Nagy ca (Were 


6 baking apples 

1 1/2 c brown sugar 
6 tbsp. butter 

1/2 c.water 

1/4 c.rum 

1 c.heavy cream 


Schuman 


1 envelope Gelatine 
dissolved in 
1 c. water 


1 c.strong HOT coffee 
1/3 c, sugar 

1 tbsp. cocoa 

1/4 tsp. salt 

1 tbsp. lemon juice 


1 c.sliced dates 

1/4 c.nuts 

1/2 c.whipped cream 
1/2 tsp. vanilla 


1/2 c.whipped cream 
for Sauce 


Pineapple Dessert 


Mrs. George H. Jackson 


1 can crushed 
pineapple 
(1 lb. 4 oz.) 
38 marshmallows 
1 pt. whipping 
cream 


Wine Jelly 


1 pkg. sparkling 
gelatine soaked 
in 1 large cup 
cold water 

2 c.white wine 
or pale sherry 

1 lemon - all the 
juice and half 
the peel 

1/2 tsp. bitter 
almond, or two 
peach leaves 

2 c.white sugar 


1 pt. boiling water 
any flavoring extract 
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Put juice and marshmallows in 
double boiler and melt, add pine- 
apple and cool (takes about 3 


hours). Add1 pint cream, whipped. 


Stir thoroughly and put in trays of 
refrigerator or bowl in freezing 
compartment. Stir a time or two 
while freezing. The "jelly" can be 
made ahead - keeps a long time on 
ice. 


Put soaked gelatine, lemon, sugar 
and flavoring extract together and 
cover for half an hour. Then pour 
on boiling water, stir and strain. 
After adding the wine, strain again 
through flannel bag. Weta mold, 
fill and set in a cold place until the 
next day. 





) Apple-Ouinre Jelly Ring 


reset ee eee ee ee ee ee ee 


Poach peeled and quartered apples 2-4 good cooking 
gently in just enough water to cover apples 

until tender. Remove carefully 2 c.quince jelly 
without destroying shape to large 2 tbsp. lemon 
platter, let cool. Soak gelatine juice 

in 2 tbsp. cold water for 5 minutes, 2-4 tbsp. Jamaica 
add to quince jelly and dissolve rum 

both in hot liquid in which apples were 1 pkg. Knox 
cooked. Let cool, place in re- gelatine 


frigerator until the consistency of 
thick cream, remove and add salt, 
lemon juice and rum. 

Carefully arrange a layer of apples 
in bottom of quart ring-mold, cover 
with thickened jelly and put back in 
refrigerator until firm, remove 

and repeat above until mold is filled. 
Let remain in refrigerator until 
stiff, then unmold and fill center 


with unsweetened whipped cream. f,2 Novem Pea 
Hints about Cooking Fruits ————_ 


Peel with a silver knife in preference to a steel one. Pre- 
serves color and taste. 


As you peel pears and apples, throw pieces into water contain- 
ing a little vinegar. Keeps color better. 


Never peel fruit longer than one half hour before it is to be 
used or cooked. 


When preparing rhubarb for stewing, cut it up, sprinkle thickly 
with salt and let stand for 2 hours. Then scald in boiling water 
and rinse well. This method improves taste. 
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Georgia White Cake 


(As given by Mammy) 
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1 generous c. Cream butter and sugar well; add 
butter milk, eggs, and flour alternately, 

2c. granulated beating well. Bake in large tube 
sugar pan in slow oven for 1 1/2 to 2 hours. 

le. milk Be careful in measuring flour. Can 
Whites of 8 eggs use bread flour but sift first before 

4 c. flour (level) measuring. 

2 light tsp. baking 
powder ICING 

1 egg white 1 egg white beaten with 1 tumbler of 

1 tumbler gran- granulated sugar. Ice and set cake | 
ulated sugar in hot oven to brown. 


I prefer boiled icing. 


Wh out feed 
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Bourbon Cake 


Charlotte Gristede 


Chop shelled pecans coarsely. Cut seeded 
raisins in half. Siftflourto measure 1 1/2 
cups. Sift twice again. Mix 1/2 cup 
flour with chopped nuts and raisins. To 
remaining flour add baking powder and 
sift again. Cream butter until fluffy. Add 
sugar gradually, mixing and beating 
thoroughly. Add yolks of 3 eggs, beating 
hard after each addition. Soak 1 tsp. 
nutmeg in 1/2 cup Bourbon for 10 minutes. 
Add Bourbon to butter-egg mixture al- 
ternately with sifted flour, beating 
thoroughly. Then fold in raisins and 
pecans and last, 3 egg whites stiffly 
beaten with pinch of salt. Grease tube 
pan, Line with brown paper and butter 
paper. Pour in batter and let stand 10 
minutes to settle. Bake in moderate oven 
(about 325°) for 1 1/4 hours; higher 
temperature for an old fashioned stove. 
Allow cake to stand in pan 1/2 hour before 
turning out and removing paper. 


Yu. Pomen Ip. Mant — 


1 lb. shelled 
pecans 

1/2 lb. seeded 
raisins 

11/2 c. flour 

1 tsp. baking 
powder 

1/2 c. butter 

lc. & 2 tbsp. 
sugar 

3 egg yolks 

1 tsp. nutmeg 

1/2 c. Bourbon 

3 egg whites 
pinch of salt 


Old Fashioned Cup Cakea—— 


11/2 c. sugar 
3/4 c. butter 
3 eggs (beat sep- 


arated, if desired) 


2 tsp. cream of 
tartar 

1 tsp. soda 

lc. milk 

3c. sifted flour 


Combine ingredients and bake in 
muffin tins in moderate oven, 


Nis. Pail: Rel wk 


Sponge Cake 


Mrs. Haviland 


6 eggs 
11/4 c. sifted 
granulated sugar 
(I use very fine) 
lc. sifted flour 
1/3 tsp. cream of 
tartar 
rind of lemon 
grated 
juice of 1/2 lemon 
pinch salt 
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Beat whites of eggs till they are 
stiff and in a peak. Add cream of 
tartar. Add sugar very slowly, 1 


tbsp. at a time, beating constantly. 


Beat egg yolks till light, then beat 
them into egg whites and sugar 
mixture. Fold in flour and lemon, 
Put in a pan (ungreased) with tube 
in center. Bake 1 hour at 315°. 
Invert when done, let "hang" up- 
side down for a while before taking 
from pan. 


Ths 2. Heedirgeunth Wood 
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\Chorolate A am 


(The advantage of this cake is 
past you need only one mixing 
owl). 


elt butter and chocolate together in top 
of double boiler. Combine other ingredi- 
nts and pour in butter and chocolate 
Paha, Beat vigorously. Bake in square 
or loaf pan 20 or 30 minutes at 350 . 


| 
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Mazel Cake 


eat egg whites until stiff, then add the 
nuts and the sugar. Bake in shallow pan 
a slow oven for 20 or 30 minutes. 
or icing use 2 egg whites beaten with 
/2 lb, pulverized sugar. 


Important Note: 


Be icing on as soon as batter is spread 
in pan. Only one baking is required, Cut 
Into "fingers" as soon as taken out of oven. 


irr. Baul Chie rasek 


3 tbsp. melted 
butter 

2 squares 
Baker's 
chocolate 

1c. sugar 

1c. flour 

1/2 c. milk 

2 tsp. baking 
powder 

2 eggs 

1 tsp. vanilla 


1 1/2 Ib. hazelnuts, 
shelled & chopped 
or ground until 
small particles 

3 egg whites 

1/2 lb. pulverized 
sugar 


179 


Chorolate Ire-Box Cake 


Beat 6 egg whites stiff, add 1 cup 


6 egg whites 
sugar to egg whites gradually. Beat 


1c. sugar 

6 egg yolks 6 egg yolks. Shave 1 square bitter 

1 square bitter chocolate into yolks, then fold this 
chocolate mixture into the stiff egg whites and 

1/2 c. cake flour sugar, Sift 1/2 cup cake flour and 1 


tsp. baking powder together, then 
fold into above mixture. Divide 
batter into three 8 inch pans and 
bake 20 minutes at 325°. 


1 tsp. baking powder 


Frosting | 
1/2 c. sugar Combine sugar and cocoa. Mix well 
3 tbsp. cocoa and then add 1 pint heavy cream, 1 
1 pt. heavy cream tsp. vanilla. Put in bowl and place 
1 tsp. vanilla in refrigerator 1 hour before whip- | 
ping. Then whip above until stiff 
and spread on each layer of cake. | 
Place cake, after frosting has been 
spread, in ice box for several hours 
before serving. 


Dies i ovasiisiy TG (ewreisisis, 
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| 
| Spire Cake ——— 


Helen G. Heiner 


Cream sugar and butter, addeggs. Then 1/2 c. butter, 


add 1/2 cup flour with spices, then the creamed 
rest of the flour and milk alternately. lc. granulated 
(The original recipe calls for 1 cup of sugar 
raisins in the cake. It also calls for a 2 eggs beaten to- 
boiled caramel icing of brown sugar, gether 
water and butter. Boil to "soft ball" 1c. buttermilk 
stage, take from fire and allow to cool. (scant) 
Then beat and spread on cake). 11/2 c. flour 
A quicker icing is to make butter cream with 
icing, add nuts and raisins if desired. 1 tsp. baking 
Bake in moderate oven in a Square pan. powder 
1 tsp. soda in 
Dury. (uk PAL rat milk 
1 tsp. cinnamon 
l tsp. nutmeg 
1 tsp. cloves 
(scant) 
| Gharolate Spice Cake 
Mix sugar and butter in one bowl. Mix 11/2 c. sifted flour 
dry ingredients in a second bowl. Add 1 tbsp. butter 
dry ingredients and milk to sugar and 1 tsp, ground 
butter, alternately. Put in buttered cake cloves 
tin and bake about thirty minutes in oven 1 tsp. vanilla 
of 350°. 1 tsp. baking 
soda 


== lc. sugar 
Ms Orbinie € Vorlonothey 3 tbsp. cocoa 
1 tsp. cinnamon 


c. sour cream 
or milk 
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Boris 5 No-Bake Fruit Cake—— 


3/4 c. milk 

1 lb. marshmallows 

1 lb. graham 
crackers 

1 Ib. seedless 
raisins 
Pint jar of 
candied fruit 

4c. walnut or 
pecan meats. 
Candied cherries, 
pineapple and 
blanched almonds 
for decoration 
Sherry 


Put milk in saucepan, scald over low 
heat. Add marshmallows, stir con- 
stantly and cook smooth. Remove 
from heat. Put graham crackers into 
paper bag, crush with rolling pin. 
Mix crumbs with raisins, mixed 
candied fruits and nuts. Add marsh- 
mallow mixture, blend well. Line 

a 2-quart bowl casserole or mold 
with waxed paper. Add fruit cake 
mixture, press down firmly, so it 
takes the shape of the container. 
Decorate top with candied pineapple 
and almonds. Let age at least a 
month, Sprinkle sherry over cake 
about twice a week while aging. 


tba. Vlormen Ip. Merme— 


Wellesley Fudge Cake 


21/2 c. flour 
(measured after 
sifting once) 

1 3/4 c. light brown 
sugar 

1/4 lb. butter 

3 eggs 

3/4 c. coffee 

1 tsp. vanilla 

l tsp. cinnamon 

3 rounded tsp. 
baking powder 

1 1/2 squares 
Baker's chocolate 
melted in 1/2 cup 
coffee 
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Cream butter and sugar, add well- 
beaten yolks of eggs and chocolate 
and coffee mixture (cooled). Sift 
flour, baking powder, cinnamon and 
beat in, alternating with coffee. Add 
vanilla and well beaten whites of eggs 
last. This makes two layers and 
should be iced with fudge - the old- 
fashioned candy. This recipe was 
given me under oath of secrecy when 
I was a girl, but the oath in this case 
seems subject to the statute of 
limitations. 


Baek Hey 
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Hixie Fruit Cake Light) 


Mrs. Nancy Rankin Morris 


Mix as for making a pound cake. Line 
pan with thick brown paper. Cut fruit 
and sift enough flour over mixture to 
prevent sticking together. (This flour 
not to come out of 1 lb in mixture.) 
Add fruit mixture to cake batter. Cook 
about two hours --oven 275°. Place a 
pan of water in top of oven to keep cake 
moist while cooking. This makes a 
very large cake and if you prefer, bake 
in two or three loaf pans. Place apples 
in cake box to mellow cake and wine 
may be poured over it. Chill before 
Slicing. 


Win. Ral Chinkrcuk 


1/2 lb. pecans 
1/2 lb. chopped 
red cherries 
(crystallized) 
1 lb. pineapple 
(crystallized) 
1 1/2 lbs. white 
raisins 

3/4 lb. citron 

1/4 lb. lemon peel 
(crystallized) 

1/4 lb. orange peel 
(crystallized) 

1/2 lb. butter 

1 lb. sugar 

10 eggs 

1 lb. flour 

lisp. baking 
powder 

1 tsp. vanilla 

1/2 cup Whiskey 
(when mixed) 


NO SPICES 
WHATSOEVER 
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rune Cake 


1c. sugar Cream together 1 cup sugar and 1/2 
1/2 c. butter cup butter. Add 1 cup chopped stewed 
1c. chopped prunes and 1 cup chopped English 
stewed prunes walnuts. Sift together flour, powdered 
1c. chopped cinnamon, powdered cloves and soda, 
English walnuts To 3 well beaten eggs, add 4 tbsp. sour 
11/2 c. flour cream, To the sugar, etc. mixture, 
1 tsp. powdered alternately add the flour and egg mix- 
cinnamon tures. Bake from 30 to 40 minutes in 
1 tsp. powdered moderate oven. 
cloves 
1 tsp. soda 


3 well beaten eggs 
4 tbsp. sour cream 


FROSTING FROSTING 

1c. confectioners' Mix ingredients thoroughly and spread 
sugar on cake after it has cooled. 

2 tbsp. powdered 
sweetened cocoa ) ar ds Per Abe et 


2 tbsp. strong coffee 
1 dessert spoon 
butter 


Cinnanion Cakes ——_———_-——--— 


(From a New England Tea-Room) 


1/2 c. butter Make in small muffin tins. Bake 
1c. sugar in medium hot oven. 
2 eggs 
1/2 c. milk Meas. 1, £07.20 Se 
11/4 c. flour 
21/2 tsp. baking 
powder 
1 tbsp. cinnamon 
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| 
| Pound Cake 


Sift flour, baking powder, salt 3times- 3 3/4 c. sifted 
cream butter. Add sugar gradually un- cake flour 
til light and then the eggs. Add gradual- 1 3/4 c. butter 
ly flour and flavoring. Bake in 2 paper or margarine 
lined loaf pans 9 x 5 x 3 in slow 300° “ 22/3 c. sugar 
oven for 35 min, Increase heat to 325 1 tsp. double- 
and bake 35 min. Cool. acting baking 
powder 
Dy ays 1/8 tsp. salt 
Mrs. Kolar Y 1/2 tsp. vanilla 
1/2 tsp. lemon ex- 
tract 
8 eggs unbeaten 


Applesauce Cake 


Cream butter and sugar thoroughly, add 1/2 c. butter 
flour and applesauce a little at a time 1c. sugar 
alternately until all is used, reserving 21/2 c. flour 
sufficient flour to dredge raisins. Then 1c, chopped 


add raisins, walnuts and spices. Have English walnuts 
oven very hot when cake is put in, then 11/2 c. cold un- 
turn low and bake one hour. Use a tin sweetened apple- 
with a funnel. Use white icing. Will sauce 
keep several weeks. 1 tsp. ground 
nutmeg 
! Os Ps pinch of salt 
Fx O | “a 1c. seeded 
raisins cut 
small 
1 leaf rose 
geranium 
(optional) 
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Gingerbread 
(Old family recipe) © 


2c. molasses Mix soda with hot water, add 
1c. butter or molasses, butter andeggs. Add 
Crisco this mixture gradually to flour 

2 eggs mixed and sifted with ginger. Pour 

1c. hot water into 2 greased 8 inch square cake 

2 tsp. baking soda pans, and bake about 45 minutes in 

2c. flour medium oven 350°. The Crisco 

1 tsp. ginger never entirely dissolves before 
baking, but although mixture appears 
lumpy, it will turn out all right. 





Mire. 
Drop Sponge Cakes 


1/4 c. sugar Beat egg whites until stiff, then add | 
1/4 c. flour sugar. Beat yolks until light lemon 
yolks of 2 eggs colored. Foldin flour last. Drop | 
whites of 3 eggs on wax paper cn pan and bake 8 min- 
' utes in moderate oven. 


ers. Masel Strib rat 
Caramel Frosting 


Angelo Mongiardini 


1 pt. heavy cream Boil cream and sugar until soft ball 
1 Ib. brown sugar forms in cold water. Add 1/4 lb. 
1/4 lb. butter butter and vanilla to taste and beat 
vanilla (electric beater can be used) until 
thick and cold, not running. 


Extra can be stored in icebox to use 

for fillings and various desserts. Add- 
ing whipped cream will soften and make 
excellent sauce. 


War . CONT asKus MAA Jy 
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English Rolled Wafers 


Heat molasses to boiling point. Add 
butter then slowly stirring constantly, 
flour sifted and mixed with ginger and 
sugar. Drop small portions from tip of 
spoon on greased inverted dripping pan 

2 inches apart. Bake 15 minutes in slow 
oven (300°). Cool slightly, remove 
from pan and roll over handle of wooden 
spoon while warm - nuts may be omitted 
or whipped cream spooned into wafers to 
make a delicious dessert. 


Sinedish Dare Conkies 


Cream butter and sugar, add milk and 
flour alternately, mixing well, add 
almonds. Place a small amount in pan 
over heat on top of stove and bring to 
boiling point stirring constantly. Re- 
move from heat, spoon-drop 3”’ apart 
and spread out a Little with tip of knife 
to Crisco greased baking sheet. Bake 
in moderate oven, over 350°, until well 
browned, about 5 minutes. Allow to 
cool only a short minute, loosen 
around edges with a spatula and re- 
move from pan. Careful timing and 
Ssaltless fat important. The cookies 
spread out to a lacy thinness. Yields 


1/2 c. molasses 
1/2 c. butter 

1c. flour (scant) 
2/3 c. sugar 

1 tbsp. ginger 
1c. chopped nuts 


1/2 c. butter 

1c, sugar 

2 tbsp. milk 

3 tbsp. flour 

1 c. almonds 
cut very finely 


about 4 1/4 dozen medium sized Uns (49 p oeelel 


cookies. Don’t get discouraged it 
may not come the first time. 
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1/4 lb. butter Cream together the butter and sugar. 
1/2 c. sugar Add other ingredients, mix into a paste 
1 egg yolk & white and roll thin, Beat egg white stiff and 
1 tbsp. milk spread on top of rolled out dough. 

pinch of nutmeg Sprinkle with sugar and finely chopped 
3/4 c. flour nuts. Cut into squares and bake. 


— Ihe. Cbomen 2b. Ween — | 
Nut Fudgiese ———_ | 


(Between Brownies and Fudge) 

2sq. unsweetened Preheat oven 400°. Grease two 
chocolate 8"x2" pans. Melt chocolate with 

1/2 c. shortening shortening in double boiler. Remove 

lc. granulated from heat. Thoroughly stir in sugar, 
sugar eggs, flour, salt and vanilla. Pour 

2 eggs, beaten into pans, top with nuts. Bake until 

1/2 c. sifted flour done - about 12 minutes. Cool, cut 

1/4 tsp. salt into squares. Delicious. (Stolen). 


1 tsp. vanilla , ) Se 
1/2 c. finely chop- [hn C "Foun [Sony 
ped nuts ( 


Oelirinus Poughnuts 


Helen G, Heiner 
2 heaping tbsp. Cream butter and sugar. Add eggs 


butter beaten together, salt, nutmeg. Beat 
1c. granulated all well. Add milk with soda in it, 
sugar then flour and baking powder. Mix 
3 eggs thoroughly, Take out small portions 
1c. sour milk of dough and pat out on floured board, 
1/2 tsp. soda cut and fry in hot lard. If proportions 
1 tsp. salt of milk and flour are accurate, no more 
1/2 nutmeg, flour is needed to thicken dough, only 
grated to work in a little, when cutting the 
4c. flour doughnuts. 


2 tsp. baking ws. 9 
powder nr. Praeel Ce A oa et 
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\Conkies 


A good recipe given by a Cape Cod house- 

| wife. She said the correct name for them 
was 'Mexican Wedding Cake" but they 
taste more like Scotch Scones! 


Roll in balls size of walnut, then press 
flat with fork, Bake 10-15 minutes in 
medium oven (350°). While still hot 
drop in small bag of powdered sugar (one 

at atime) and shake. This recipe makes 
about 50. They are delicious. 


2 bars margerine 

1 tbsp. powdered 
sugar 
(cream these to- 
gether thoroughly) 

1 tsp. vanilla 

2c. sifted cake 
flour 

1c. chopped wal- 
nuts 


| Grandmother Pershing s Conkies— 


Cream butter and sugar together, add 

ege yolks, all the cream and the soda 
which has been first moistened with a 
little of the cream. Add whites of eggs, 
flour, baking powder, and nutmeg. Roll 
thin and cut in small rounds. When first 
baked these cookies are hard, but soon 
become chewy. 


1/2 c. butter 

3c. sugar (scant) 

2 eggs (separate) 

1c, sour cream 

1 tsp. soda 

1 tsp. baking 
powder 

1/2 nutmeg grated 
flour to stiffen 
If sour milk is 
used, double the 
amount of butter. 
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Rocks 


3c. sugar Mix all together until stiff with flour. 
2c. butter Break off small pieces of the dough for 
4 eggs "rocks" and bake in rather hot oven. 

3 tsp. soda Rich and delicious! 


6 tsp. cream of 
tartar 

2 or 3 tbsp. milk 
pinch of salt 

1/2 nutmeg grated 

2c. nutmeats 
Enough flour to 
make stiff dough 


Were. Prec? Wi Pash 


Oatmeal Crispettes 


1 tbsp. butter Mix all ingredients together, drop on | 
1c. granulated buttered tins and bake in moderate oven, 
sugar 350°. - Nice for children. 
2 tsp. baking 
powder Pennsylvania Dutch 
1/2 tsp. vanilla ! : | i) | 
2 eggs slightly bhns C (ann / vuup 
beaten 0 | 
21/2 c. rolled : 
oats 


1/2 tsp. salt 


®atmeal Conkirs 


1/2 lb. butter or Mix butter and sugar. Add vanilla 
margarine and oatmeal. Drop by a teaspoon 

1c. white sugar on greased cook sheet. Bake in 

1/2 c. brown sugar 350° oven. Let cool before taking 

2c. oatmeal off with a knife. Delicious and 

1 tsp. vanilla paper-thin, 


/Vrx. Tax. bros pra 
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Pennsylvania Dutch 


bene butter and sugar together. Slowly 21/2c. sugar 
add flour, working it in well. Add well 2c. butter 


beaten eggs and mix thoroughly. Chill 2 whole eggs, well 
overnight. Roll out thin on lightly floured beaten 

board; brush cookies with the egg white White of well 
which has been slightly beaten, sprinkle beaten egg for 


with sugar and a little cinnamon, and press __ brushing 
1/2 pecan into centre of cookie. Bake in 4e¢, flour 
a moderate oven, 350°, about 10 minutes, pecan nut meats 
NT ” — 1 
lin: C i bene [sup 
: fr 


\ 


| Sugar Unokies 


Cream shortenjng and sugar together. 3/4 c. shortening 
Add other ingredients and mix. After or butter 
adding enough flour so dough will hold 11/2 c. sugar 


together, shape inaroll. Slice inrounds, 2 eggs 
sprinkle with granulated sugar, andbake 1/2 tsp. baking 


in moderate oven until brown. soda 
dissolved in a 
Mer FOR Pe? ly [Ohureg very little water 
pinch of salt 


flavor to taste 
with vanilla, 
lemon, nutmeg 
or lemon rind 
and nutmeg. 
Flour that will 
make a dough 
that will roll 
out 
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Mrs. Hughes Arkansas Crauelers 


1c. butter or Cream butter. Addvanilla. Add 
other shortening Sugars gradually, creaming well. 
1 tsp. vanilla Beat in eggs, mixing thoroughly. 
1c. white sugar well. Sift together the flour and 
2 eggs baking powder. Stir into creamed 


1c. peanut butter mixture. Add 1 cup of chopped 

3c. sifted flour dates or 1 cup of chopped peanuts 

2 tsp. baking powder if desired. Roll into small balls 
and place on a greased cooky sheet. 
Flatten with tines of a fork that’ has 
been dipped into water. Bake ina 
moderate oven 375° 10 to 15 min- 
utes. Makes about 5 dozen and they 
keep very well. 


A, Pe 9 Tho 


Gulus Cea Conkies—-—-____ 


1c. brown sugar Add peanut butter and again mix 


11/2 c. shortening Cream sugar and shortening and add 
21/2c. sugar eggs beaten together. Then add | 
2 eggs molasses. Mix the salt, ginger and 
11/2 c. molasses soda together. Add hot water and 
1/2 tsp. salt then the flour last. Can be stored in 
1 tbsp. ginger refrigerator until used, 
1c. hot water 
3c. flour sn 

Shur Lryoat 
2tsp. soda Nera. Ruck 
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| eran Waters 


Mix sugar with egg yolks, add flour, 
baking powder and vanilla. Mix with egg 
whites (beaten stiffly), add pecans and 
mix well. Spread thinly on oblong or 
square buttered tins and bake in quick 
oven. Cut into squares and press onto 


each square, while still hot, 1 pecan half. 


Wawa d VaeAnamed C5 Saeiiee 


eran Putts 


Delicious tiny balls - light in texture and 
fun to make, 


Beat butter until soft. 
blend until creamy. 


Add sugar and 
Add vanilla. Meas- 
ure, then grind nuts and add to mixture. 
Stir in flour. Roll into small balls (the 
size of a large marble), place ona 
greased baking sheet, and bake in a slow 
Roll while hot in con- 
Roll again when cold. 


oven 45 minutes. 
fectioner's sugar. 


GY OM Kemt, 
fieran Mararoous 


Beat 1 egg white till stiff. Add1cup 
brown sugar and 1 cup pecan nuts, 
Mix well and drop by spoonful on 

greased cookie sheet. Bake 10-12 
minutes at 3759. Remove from 
cookie sheet with hot wet knife. 


ee A Sees oe 


3 eggs beaten 
separately 

1c. brown sugar 

11/3 c. chopped 
pecans 

3 rounded tsp. 
white cake flour 

ltsp. baking 
powder 

1 tsp. vanilla 


1/2 c. butter or 
margerine 

2 tbsp. sugar 

1 tsp. vanilla 

lc. pecan or 
other nutmeats 

1c. cake flour 
confectioner's 
sugar 


1 egg white 

1c. brown sugar 

1c. pecan nuts 
chopped 





193 


Dre-Box Cookies 


2 eggs 

1 lb. brown sugar 

4 c. ordinary flour 

lc. nuts, chopped 
not too fine 

1/2 tsp. cream of 
tartar 

1 tsp. vanilla 

1/8 tsp. salt 

1 tsp. soda dis- 
solved in a very 
little warm water 

1c. melted butter 


Beat 2 eggs in a large bowl. Addl 
lb. box of brown sugar, 4 cups 
ordinary flour, 1 cup nuts, chopped 
not too fine, 1/2 tsp. cream of tartar, 
1 tsp. vanilla, 1/8 tsp. salt, and 1 
tsp. soda dissolved in a very little 
warm water, 1 cup butter melted. 
Mix well. Divide mixture into four 
parts and mold into flat loaves. 
Wrap in wax paper and put in ice box 
over night. Slice thin and bake as 
needed, a few minutes at 400°. 


Ths Eig Ho OQre cour h Wood 


Ginger Ire-Hox Cookies 


Helen G. Heiner 


2c. granulated sugar 

1c. lard or part 
butter 

2 eggs beaten 
together 

1/2 c. molasses 

41/2 c. flour 

2 tsp. ginger 

1 tsp. soda 

1 tsp. salt 
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Cream shortening and sugar. Add 
eggs and molasses. Sift 1 cup of the 
flour with ginger, soda and salt and 
add. Then add rest of flour. Make 
into 2 rolls, wrap in waxed paper and 
stand in ice-box overnight or for 
several hours. Cut into thin slices, 
bake in moderate oven. 


Mr. Park PIAL reat 


Tc i I i i i | 
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| 
| Spire Conkies 


Mix butter and sugar; add eggs. Mix 
spices and baking powder, add to flour 

and dredge. Mix all ingredients together 
and put in greased shallow pan. Bake 
20 minutes. Make an icing with the sugar 
flavored to taste with orange juice and 
spreadon. Cut in sections while cookies 
are still warm. 


rw. Pras arol f. (Ahad 


Holasues Conkies 


Cream shortening, sugar. Add egg and 
molasses and beat well. Add dry ingred- 
ients sifted together. Form into small 
soft balls, dip into granulated sugar. 
Arrange on greased cookie sheet and 
flatten with bottom of a glass. Bake at 
400° for 10 minutes. Remove at once. 


This recipe has been used so many times 
and for so many years, I do not know 
where I got it, but all grandchildren like 
them better than any other kind, 


Bu. C2 bao 3 Grow 
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2c. dark brown 
sugar 

2 whole eggs 

1/2 c. creamed 
butter 

2c. flour 

2 tsp. baking 
powder 

1 tsp. cinnamon 

1/2 tsp. cloves 

1/2 tsp. ground 
ginger 

1/2 tsp. salt 


3/4 lb. confection- 
er's sugar 
orange juice 


1/4 c. shortening 

1/2 c. sugar 

1 beaten egg 

1/2 c. dark 
molasses 

2c. flour 

1/4 tsp. salt 

1 tsp. soda 

1/2 tsp. cinnamon 

1/2 tsp. nutmeg 

1/2 tsp. ground 
cloves 

1 tsp. ginger 
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Old Reripe for Fruit Conkies——_ 


1c. butter Add soda and spices to flour. Cream 

2c. sugar butter and sugar, add beaten eggs. 

2 eggs (beaten Stir butter mixture into flour, Make 
together) only stiff enough to hold shape on 

1 pt. sour milk or greased pan. Sprinkle sugar on top 


buttermilk (scant) before baking in moderate oven. Will 


1/4 citron-cut in keep well in stone crock. 


small pieces 
2-4 c. currants 

to taste - v4 
1c. flour Nera. Pose? Orla nk 
1/2 nutmeg, grated 
1 tbsp. cinnamon 
1 tbsp. cloves 

(scant) 
2 tsp. soda 

flour to stiffen 


Belirious Nut Conkies ———__ 


Julia Wiggins Thompson 


1c. melted butter Mix ingredients in order given. 
2c. brown sugar Line bread tin with wax paper, in 
2 eggs, beaten which pack cookie dough. Cover 
31/2 c. sifted with wax paper. Leave in refrig- 
pastry flour erator over night. Turn out, cut 
1 tsp. baking soda lengthwise, into 1/2 inch slices as 
1 tsp. salt needed. Then roll out dough and 
1 tsp. vanilla use quartersize cookie cutter. 


11/2 c. chopped nuts’ Bake on cookie sheet for 10-15 
minutes in 380° oven. Makes about 
5 dozen cookies, 


fi Nove Pacer 
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Kathleen s Meringues 


Beat egg whites until stiff. Use hand egg 
beater, not electric, as more air gets into 
the whites this way. Add very gradually 

1 tbsp. sugar at a time until 2/3 of sugar 
has been added, continue beating until 
mixture will hold its shape; then add 
flavoring. Now fold in the remaining 
sugar. Shape with two dessert spoons, 
like birds' nests, on cookie sheet covered 
with brown paper, do not grease. A paper 
bag cut open serves the purpose. Bake 

60 minutes in a very slow oven 250°. Re- 
move from paper while warm. Do not 
open oven for at least the first 20 minutes. 
Makes 12 meringues., 


aE as ose 


4 egg whites 

1 1/4 c. super fine 
sugar 

1/2 tsp. vanilla 


Chocolate Drop Meringues ——— 


Beat egg whites until stiff and then 
gradually beat in the sugar and vanilla, 
When stiff, add chocolate bits. Drop on 
a cookie sheet with a spoon and bake 25 
to 30 minutes at 250°. 


Ja KR of ued both lM 4 


2 egg whites 

1/2 c. sugar 

1 tsp. vanilla 

1/2 c. chocolate 
bits 
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Christmas Stollen 


2 pkg. yeast 

1/4 c. warm water 

3c. flour 

lc. milk 

1/2 c. shortening 

lc. sugar 

1 egg 

1 tsp. salt 

1c. seedless 
raisins 
small can orange 
peel 

1/2 c. chopped 
almonds 


Mararonons 


Maria Mongiardini 


1/2 lb. plain almonds 


1/4 lb. bitter 
almonds 

3/4 lb. sugar 

3 egg whites 
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Sprinkle yeast over warm water and 
stand 10 minutes. Scald milk and 
stir in shortening, sugar and salt 
until dissolved. When cool, add to 
the yeast with 1 cup flour and let 
rise until bubbly. Stir down, add 
egg and flour and set to rise 1 1/2 


hours. Dust a little flour over fruits. 


Stir fruit into the dough and form it 
inte two round loaves on greased 
baking sheet. Bake 45-60 minutes 
at 350°. Brush lavishly with melt- 
ed butter and sprinkle generously 
with confectioner's sugar while hot. 


Ann Ja? Cote 


Put all almonds through chopper to 
make fine as possible, almost a 
paste. Almonds can be peeled but 
tastier cookie if not peeled. Add 
sugar and unbeaten egg whites. 

Mix to make dough. Make in small 
balls and roll in granulated sugar. 
Bake on greased cookie sheet in 
medium oven (about 350° ) for 20 
minutes. 
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Neuer-Sail Popouers 


Sift together bread flour and 

salt. Beat together eggs slightly 
and stir in milk and melted butter. 
Add liquid to the flour and stir 
until well-mixed and smooth. 

Fill cold, well greased custard 
cups a little more than half full 

of batter. Place cups on a cookie 
sheet and place in a cold oven. 
Turn on the heat and set the re- 
gulator at 425° and bake for one 
hour, 

(The secret of the unfailing success 
of these popovers lies in having the 
molds and the oven cold when the 
baking starts, although most re- 
cipes call for them hot. ) 


Oatmeal Muffins 


Add oatmeal to milk, then egg and 
butter. Sift dry ingredients and 
add, mixing only enough to dampen 
flour. Bake at 425%, 


Chg Vb. Leni} “Grea, 


Serves 4 


1 c-bread flour 

1/4 tsp. salt 

2 eggs 

1 c.milk 

1 tsp. melted 
butter 


1 c.cooked oatmeal 

1 1/2 ec. sifted flour 

2 tbsp, sugar 

4 tsp. baking 
powder 

1/2 tsp. salt 

1/2 c. milk 

1 egg well beaten 

3 tbsp. melted 
butter or 
shortening 
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Sliced Apple Mutfing 


2c. all purpose Sift together dry ingredients. Com- 
flour, sifted bine egg and milk and melted butter, 
1/2 c. sugar add to flour mixture with the apple, 

2 tsp. baking and stirring only enough to mix 
powder lightly. Fill medium size greased 
3/4 tsp. salt muffin tins 2/3 full, Combine sugar, 

1 egg, beaten cinnamon, mace and nutmeg with 

le. milk melted butter and sprinkle muffin 

1/4 c. melted tops. Bake in a moderate oven 375° 
butter about 30 minutes, 


1c. chopped apples Yield: 12 large muffins. 
TOP MIXTURE 


2 tbsp. sugar : 
1/2 tsp. cinnamon Ulin, W. R. oeelel 
dash of mace 


1/4 tsp. nutmeg 
1/4 c. melted butter 


fran Muffins 


2c. "ALL BRAN" Mix all ingredients and put into 

2c. white flour greased muffin tins. Bake in 400° 

1c. brown sugar oven, 

1 tsp. soda 

1 tsp. salt eat 

1 tbsp. melted Wine Barinmnd €, Senciin 
butter 


2c. sour milk 
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Easy Brioche 


Karen Rosengren 


Crumble yeast in a mixing bowl. 1 cake yeast 
Scald milk, then cool with cold 3/4 c.milk 
water. When luke warm add 1/2 c. cold water 
yeast and sugar. Add half the 1/4 c. sugar 
flour to yeast mixture and beat 4 1/2 c.flour 
until smooth. Stir in salt, beaten 1 tsp. salt 

egg yolks, butter and remaining 4 egg yolks 

half of flour, beat well. Let dough 1/4 c. soft butter 


stand in a warm place until double 

in size. Turn it on a floured 

board. Knead a little. Cut off 
pieces to half fill a tart shell. With 
your finger make a dent in the center 
and press in a small round ball of 
dough (moisten hole with egg white 

to make it stick). Let rise until 
very high, then brush with a beaten 
egg and bake in 375° oven, 


Mes. L@ehe QZ. H arden 


Oream Sroursz 


Sift dry ingredients together and 2 c. flour 

work in butter. Add eggs beaten 4 tsp. baking 

with one-third cup thin cream. Pat powder 

out on floured board to 3/4 inch 2tsp. sugar 
thickness. Cut in size desired 1/2 tsp. salt 
with cutter. Brush with white of 4 tbsp. butter 
egg and sprinkle with sugar. Bake 2 eggs beaten 

in hot oven 15 minutes. 1/3 c. thin cream 


white of egg 


Spoon Bread] 


1 1/2 c.white 
corn meal 

1 tsp. salt 

2 tsp. baking 
powder 

3 eggs 

1 1/2 c.milk 

1/4 c.melted 
butter 

1 c.boiling water 


Sift meal and salt together, scald 


with boiling water and make into a 
smooth paste. Beat milk and eggs 
together and add to above mixture, 
Add butter and beat well. Add baking 
powder and beat again. Pour into 

hot greased pyrex dish and bake in a 
hot oven for 35 minutes. This takes 
the place of a potato or macaroni dish. 


es. There. 1. Wallen 


Spoon Bread 


Old Virginia Recipe 


2 heaping hand- 
fuls of Water- 
ground Corn 
meal 

1 tsp. salt 

1 c.boiling 
water (about) 

1 c.milk 

1 tbsp. butter, 
melted 
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Sift Waterground Meal and salt 
together. Cover with boiling 
water and let stand for about 3 
minutes. Add one egg, milk and 
butter and last of all one tsp. 
baking powder. Have batter very 
soft. Pour into hot well greased 
baking dish and cook for 30 min. 
in hot oven. Oven should be hot 
before bread goes into stove. 
Serve in dish right from oven, 
must be piping hot and eaten with 
plenty of butter. Cold hominy 
that has already been cooked, 
added to the batter before cooking 
makes the bread even more 
delicious. 


Nee ce CAO. SD 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


j\Gorn Pour 


Yu. Juan hy. (Atioceer— 
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Combine ingredients. Bake in 
heavy pan with lard for about 
10 minutes altogether. 


Corn Sticks 


Beat eggs, add milk, sugar and 
melted fat. Add cornmeal and 
mix well. Then add soda and 
baking powder, Mix. Pour 
into cornstick or muffin molds 
and bake at 425° 20 minutes or 
until well browned. Grease the 
pans well. 


They cook quicker and turn loose 


from the pans more readily if 
the pans are put into oven and 


heated until very hot before putting 


in the batter. 


Pus Errect 2. pha a7 


2 c,best white corn 
meal 

1/4 c. buttermilk 

1/4 c.water 

1/4 tsp. baking 
soda 

1 tsp. salt 


2 eggs 

2 c, buttermilk 

3 tbsp. melted 

shortening 

tsp. salt 

tbsp. sugar 

1/2 c,cornmeal 

tsp. baking 

powder 

1/2 c.flour 

1 tsp. soda dis- 
solved in 1 tbsp. 
cold water 


wre Fb 
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Quifer Cake l 


1 tbsp. shorten- 
ing 

1/4 c.sugar 

1 egg 

2/3 c.flour 

1 1/2 tsp. baking 
powder 
milk 

1/2 c_raisins 
cinnamon 


This is one of the first things 
I learned to bake and it is 
still one of my favorites. It 
really takes no time at all. 


Cream shortening and sugar 
together, addegg. Add flour 
and baking powder with milk 
enough to make light and creamy. 
Add raisins. Sprinkle with sugar 
and cinnamon and bake in loaf or 
cake tin for 30 minutes at 350°, 


OCnffee Cake I 


Miss Aexie Lloyd 


4 c flour 

2 c.sugar 

1 rounded tsp. 
baking powder 
pinch salt 

3/4 c. butter and 
lard mixed 

1 level tsp. soda 

1 pt. sour milk 
or buttermilk 
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Sift together flour, sugar, baking 
powder, salt. Then mix in 3/4 

cup butter and lard mixed (can 

use part chicken fat). Take out 

1/2 cup of this mixture and keep in 
reserve. Put 1 level tsp. soda in 

1 pt. sour milk or buttermilk. Mix 
with dry ingredients. Will make three 
pie pan cakes. Take the 1/2 cup of 
reserve and add cinnamon and sugar 
and sprinkle over top of cakes. Bake 
30 minutes in moderate oven. 


OE aa ae Be ae 


| Scotch Shorthread 


Jean A. Bond, Glasgow, Scotland 





Cream butter and sugar; gradually 1 1/2 Ibs. flour 
add sifted flour to which has been (sift) 
added the pinch of salt. This can 3/4 lb. butter 
be done with wooden spoon until 6 oz. granulated 
mixture becomes too stiff, when sugar (little less 
you.require to knead the flour in than cupful) 
with your hands. Place in a cake pinch salt 
tin about 10" x 14" x 2". Knead (about 1/4 tsp. ) 
flat with back of fingers. (This 
size tin makes the cake about 3/4" 
thick). Prick with fork, right 
through to tin, all over the dough. 
Place in a moderate oven, cook until 
a light brown. Take out of oven 
and let cool a few minutes, then 
sprinkle with powdered sugar or 
very fine granulated sugar through 
a sieve. Cut lengthwise in 1" 
strips and by 1 1/2" in width, or 
any other size you desire. When 
cooled take out of tin with broad 
knife or spatula and place on wire 
tray or large plate until completely 
cold. For keeping, pack in large 
tin box, put in a layer of pieces 
then wax paper, and another layer 
of shortbread, then more wax 
paper until all pieces are in the tin. 
Cooking time: 30-40 minutes. 


hear. Post SOrirlernosk 
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Hot Cross Buns 


1 yeast cake 

1/4 c.warm water 

1 pt. milk 
scalded and 
cooled 

1 tbsp. sugar 


2 eggs 

2/3 c.sugar 

1/2 c.melted butter 

2/3 c.raisins or 
currants 

1 tsp. salt 

1 tsp. cinnamon 
flour to make 
soft dough 
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Add enough flour to make a smooth 
batter to first ingredients and let 
rise in a warm place for one hour, 
Add 2 well-beaten eggs, salt, cin- 
namon, sugar, melted butter, 
currants or raisins, and flour to 
make a dough stiff enough to handle. 
Knead until smooth and put in a warm 
place until the dough has been doubled 
(I use a crock and brush the top of the 
dough with melted butter to keep it 
from drying). Roll out as you would 
for rolls, cut in large rounds and put 
in baking tins. Brush each bun with 
milk, then sprinkle with a mixture of 
sugar and cinnamon, Finally, cut a 
cross on each bun with a sharp knife. 


Let rise again and bake. We have 
had these hot cross buns on Good 
Friday for as long as I can remember. 


Banana Bread 
| 


Sift together flour, baking powder, 1 3/4 c.all-purpose 
soda and salt. Work shortening flour 

with a spoon until fluffy and creamy, 2 tsp. baking powder 
add sugar gradually while continuing 1/4 tsp. baking soda 
to cream until light. Add eggs and 1/2 tsp. salt 

beat well. Add flour mixture 2/3 c. granulated 
alternately with bananas, a small sugar 

amount at atime. Beat until smooth 2 eggs 

after each addition, Bake in greased 1 c. mashed ripe 

loaf pan until done (about an hour bananas 

and ten minutes) in a 350° oven. 1/2 c.chopped walnuts 

J 1/3 c. shortening 

na Haretl C lotulinan 


| @range Bread -- Nice for Tea —— 


|tix and sift dry ingredients. Put 2 c.flour 

1 beaten egg and 1 cup of milk into 1 «sugar 

hollow of dry ingredients. Boil 2 tsp. baking powder 
shredded skin of 2 oranges in 1 1 tsp. salt 

cup of water, add 1 cup of sugar. 1 egg 

Add to above mixture. Makes 1 ¢c-milk 

thin batter. Bake 35 to 40 minutes 2 oranges boiled 

in moderate oven, in a loaf pan. ~ Site" pak. 

1 c.water and 
Vive E sack XY. bpsrol. 1 c.sugar 


“2 
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Date Nut Orange Bread 


Ruth W. Reed 


2 tbsp. melted 
butter 

3/4 c,orange juice 

2 tbsp. rind 

1/2 c.chopped dates 

1/2 c. chopped nuts 

1 c,sugar 

1 egg 

2 c.flour 

1/2 tsp. soda 

1 tsp. baking 
powder 

1/2 tsp. salt 


Wattles 


1 1/2 cups flour 
(sift 3 times before 
measuring) 

2 tsps. baking powder 

1/2 tsp. salt 

1 tbsp. sugar 

4 tbsps. melted 
butter 

1 c.milk 

2 eggs, whites and 
yolks beaten sep- 
arately 
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Put butter, orange juice and 
rind, dates, nuts, sugar and 
slightly beaten egg in bowl and 
mix. Sift together flour, soda, 
baking powder and salt and fold 
into other mixture. Bake about 
50 minutes in 350° oven. 


Sift and mix dry ingredients. Add 
milk and melted butter to beaten 
egg yolks. Add to dry ingredients. 


Fold in stiffly beaten whites of eggs. 


Put about 3 tablespoons batter in 
preheated waffle iron (ready to use 
when it smokes) bake until steaming 
stops. If maple syrup is to be used 
on waffles, melted butter added to 
warmed maple syrup is a better 
method than buttering waffles. 
Chopped pecans can be added. 


Lebiik Tau fprsl 
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Oli Fashioned Burkwheat Cakes — 


The evening before prepare 1 cup 
boiling water, 1 cup of milk and 

stir in 2 tbsp. molasses. Allow 

to cool and add 1/2 cake compressed 
yeast or 3/4 cake of dry yeast which 
has been dissolved in little luke 
warm water. Stir in 2 cups pure 
buckwheat flour and 1/2 cup corn 
meal and 1/2 tsp. salt which have 
been sifted together. Beat until 

free of lumps and set in warm place 
to rise. 


In morning add 1/2 tsp. baking soda 
dissolved in a little warm water. 
Add 3 tbsp. melted shortening. Beat 
well and let stand a few minutes 
before baking on griddle. Batter 
must pour from spoon easily and if 
too thick add a little more water. 
Cakes should be thin and eaten im- 
mediately. 


I order buckwheat flour from Warm 
Springs Mill, Warm Springs, 
Virginia. Available in November. 


) French Pancakes 


hot pan. 


Good for Sunday breakfast or can be 
used for Crépes Suzettes. Beat 
eggs and add a little sugar. Beat in 
flour and milk. Strain and cook ona 


1 c-boiling water 

1 c.milk 

2 tbsp. molasses 

1/2 cake compressed 
yeast or 3/4 cake 
dry yeast 

2 c.pure buckwheat 
flour 

1/2 c.cornmeal 

1/2 tsp. salt 


1/2 tsp. baking soda 
3 tbsp. melted 
shortening 


thre 08 hip’ H Pyro 


2 eggs 
1/2 c.flour 
1 cmilk 
a little sugar 


Mes. Lens 8. tHanrdu 


Swedish Paurakes 


3 
1 


eges 
1/2 c.milk 


1/2 c.flour 


(scant) 


Beat eggs lightly. Add flour and 
milk alternately. Beat until 
smooth. Grease griddle and ladle 
enough batter to make a thin coat- 
ing on pan, tipping pan to make 
batter spread evenly. Cook 
thoroughly until dry on top, brown 
on bottom. Do not turn, Start 
rolling at one side with a wide 
turner. Aunt Jemima Buckwheat 
Mix may be used if desired. 


KRolleh Oats Bread 


2 
1 
i 
1 
1 
1 
1 
2 


a" 


c.rolled oats 

c,oat flour 

tbsp. sugar 

tbsp. butter 

tsp. salt 

pt. sweet milk 

pt. boiling water 
cakes compressed 
yeast 

c.warm water 


Makes four small loaves, 


Scald milk and add to boiling water. 


Let stand overnight. In morning 
take two cakes compressed yeast 
dissolved in 1 cup warm water and 
add to mixture. Let stand until it 
is light and foamy then make into 
large loaf with oat flour. Let rise 
about 2 hours, then make into four 
loaves. Let rise 1 hour or until 
twice its size. Bake 35 to 40 min- 
utes in oblong pans (small). Sub- 
stitute wheat flour for oat flour, 

if desired. 


A favorite recipe of my mother- 
in-law. 


Nort. Trusek Pbecn trina 
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) Russian Black Bread 
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This bread should be mixed in 3 qts. rye flour 
the evening and allowed to rise 1 qt. whole wheat 
over-night as it takes longer to flour 

rise than other breads. Soften 2 yeast cakes 
yeast in a little warm water, add 1 qt. Puerto Rican 
to milk, then stir in other in- molasses 
gredients, beating. Then knead 1 tbsp. sugar 

on floured board until smooth, 1 tbsp. salt 

put in a warm crock, brush top 1 qt. milk 


with melted fat, cover with a 
cloth and stand in warm place. In 
the morning make into loaves and 
let rise several hours. Bake in 
medium oven for about one hour, 
Makes four loaves. 


tsa Simo lh Pach 





Hight Rolls 


Dissolve salt, sugar and shortening 1 yeast cake 

and yeast cake in warm milk and add 1 c.hot milk 

sifted flour. Roll out and cut into 1 tbsp. sugar 
biscuits about 1/4 inch thickness. 1 tsp. salt 

Butter tops and put in pan to be baked. 1 tbsp. shortening 
Let rise from 4 to 5 hours under a 1 qt. flour (or 
cloth and bake at 425° until nicely enough to make 
brown. Serve piping hot. Left- dough soft enough 
over dough can be put in ice box to roll) 


and saved to rise again 


th oh Pr: joer 


Refrigerator Rolls 


Mrs. George G. Cochran 


1 c. shortening 


1 


1 
1 
2 


nN 


(butter and Crisco) 


c, granulated 
sugar 

1/2 tsp. salt 

c. boiling water 
cakes (or envel- 
opes) yeast 
c.cold water 
eggs, well beaten 
c.-unsifted Flour 
(all-purpose) 
almonds cut in 
thin strips, or 
poppy or sesame 
seeds for decor- 
ation just before 
cooking 
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Soak yeast in cold water for 5 | 
minutes. If granulated, sprinkle 

in lukewarm water instead of cold 

and let stand a few minutes before 
stirring. 

Pour boiling water over shortening, | 
sugar and salt. Blend and cool 

until like cream. Beat eggs, adding 
yeast (blended) and add to shortening. 
Beat in flour a little at a time, turn 

into large bowl, greased and floured. 
Dust top with flour, cover with towel 

and refrigerate for at least four hours 
or over night. Will keep one week. 


Three hours before using, roll out 
dough on floured board and cut into 
desired shapes, using just enough 
flour for handling. 


om 


Place in greased pan and allow to 

rise at room temperature until 

double in size, (about 2 hours). Bake 
in hot oven (400°) from 12 to 15 min. 

If slick crust is desired brush with 
slightly beaten egg yolk to which a little 
milk has been added, before baking. 

Or brush with melted butter when 

taken hot from oven. 
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Hreuch Cinnamon Coast 


Slice bread 1 inch thick and cut 
each Slice into sticks linch wide. 
Fry in butter till light brown. 
Roll in mixture of sugar and cin- 
namon. 
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Yorkshire Pudding 


Mrs. Mitchell of old Airlee Farm 


Sift well flour and salt, then add 
very slowly the milk and well 
beaten eggs. Beat until smooth. 
Pour into very hot dripping pan 
in which there is about 3 or 4 tbsp. 
of the fat from the beef you are 
roasting. Bake in hot oven 30 to 
40 minutes, reducing the heat a 
bit for the last ten minutes. 
Batter should be about 3/4 inch 
deep in pan. Serve piping hot 
around Roast Beef. 


Sm SnD CDS SD 


bread sliced 
1 inch thick 
butter 

sugar 
cinnamon 


2 c,flour 

1/2 tsp. salt 

3 eggs 
drippings of 
beef 

2 cups milk 


IN 
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Mildred's Hollandaise Sauce-——— 


This must be made in an electric 
mixer. 


Yolks of 2 or 3eggs Beat the egg yolks and while beating 
1/4 lb, butter or add about 1/2 of the butter, which | 
margerine has been heated until bubbling. Add 
juice of 1 lemon slowly and if it gets cool, put back 
on the stove (the hot butter does | 
all the cooking necessary). Add 
half of the butter mixed with | 
lemon juice and add slowly, 
making sure itis hot. This 
thickens when it cools and keeps 
very well in the refrigerator. 


Sh. Tibet oe 


Ever Faithful Hollandaise Saure— | 


4 egg yolks Beat egg yolks and beat into these the 
1/4 c. butter butter. Add salt, cayenne pepper, 
1/2 tsp. salt lemon juice. Put in double boiler. 
dash cayenne pepper Stir in slowly 1/2 cup hot soup stock | 
11/2 tbsp. lemon or water. Continue stirring until it 
juice thickens and for a while after taking 
1/2 c. hot soup stock from fire. [ 
or water 


Fut olive, Qpoy, 
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| Fines Herkes Dreasiug 


Chop chives, parsley and tarragon 1 1/2 pts. olive oil 
very fine, and mix all ingredients 3/4 c. cider vinegar 
thoroughly. Serve with shrimps, 1 soupspoon salt 

lobster, crab or any kind of green 1/2 soupspoon black 
or potato salad. Courtesy of M. pepper 
Fred Schnepp, chef of the Pacific 1 bunch chives and 
Union Club, San Francisco. parsley 
1 small bunch fresh 
tarragon 
“Ves. Robert - Onemnber $1/4 feng English 
mustard 
1 tsp. Worcester- 
shire sauce 


| 
| My Sister-in-Law 's Salad Dressing 


Mix all ingredients together and stir 1 grated garlic bead 
until smooth. 3 tbsp. anchovy paste 
3 tbsp. chives 


chopped 
a ae ze. fe 1 tbsp. lemon juice 


3 tbsp. wine vinegar 

1/2 c. sour cream 

1c. mayonnaise 

1/3 c. parsley, 
chopped 
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Chili Saure 


Best and easiest chili sauce I've 
ever made, 


12 large ripe tomatoes Boil together all ingredients for 2 
(scald, peel and cut) hours or until desired consistency, 
2 large red peppers stirring frequently. 
(slice thin) 


2 large green peppers 
(slice thin) Ora. hom aes Ze. eros. 
2 tbsp. salt 
4 medium onions 
(sliced thin) 
lc. sugar 
1 tbsp. cinnamon 
2c. cider vinegar 
ltsp. nutmeg 
2 beads garlic (sliced 


very thin) 


Ham Sauce 


1 pt. heavy cream Put one-half the cream in double 
1/2 c. sugar boiler, add sugar, mustard, well 
4 tbsp. dry mustard beaten egg, and salt. Stir for 5 
yolk of 2 eggs minutes, then add vinegar. Boil 
3/4 c. tarragon 6 to 8 minutes, strain. Cool and 
vinegar add balance of cream, which has 
1/2 tsp. salt been whipped. Mix lightly. This 


keeps well, if covered, and kept 
in refrigerator. 


Yon. Peed Ke Fattinaer— 


Ginger Sauce for Ham 


A Favorite Recipe of Katherine Cornell 


Prepare 3/4 cup of preserved or 
candied ginger, cut in little 
squares. Simmer together for 
15 minutes 3/4 cup of light brown 
sugar, mixed with the rind of half 
a lemon, cut in thin slivers, and 
1 1/2 tablespoons strained lemon 
juice, 3 tablespoons of good 
brandy, and bring again to a boil, 
Serve at once with hot baked or 
boiled ham or well chilled with 
cold ham, 


L ¢ y) ; 
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Curry Saure 


Fry onions in bacon fat. When 
brown strain out the onions, then 
add fat, flour, curry, sugar, salt 
and pepper. Cook for a minute, 
then add tomato juice, chicken 
stock, chutney, the cup of cream 
heated, Let it come to boil and 
then add meat or eggs. 


As made by my English cook many 
years ago and always received much 
praise. 


MM. Ne te Mreamehe 


3/4 c. preserved 
or candied 
ginger 

3/4 c. light brown 
sugar 

1/2 lemon rind 

1 1/2 tsp. powdered 
ginger 

11/2 c. water 

1 1/2 tbsp. strained 
lemon juice 

3 tbsp. good brandy 


2 tbsp. flour 

1 tbsp. curry 
powder 

1 tsp. sugar 

2 tbsp. Major Gray's 
chutney 

2 tbsp. bacon fat 

1c, tomato juice 

1c. chicken stock 

lc. cream 
a little salt and 
pepper 

3 onions 


Hinaigretie Saure 


1 tsp. salt Place a bowl in a larger bowl 
little pepper which is half filled with ice. Mix 

1 tsp. Worcester- salt, pepper, Worcestershire 
shire sauce sauce together. Pour in oil and 

1 pt. oil beat thoroughly. Add vinegar, 

1/2 c. vinegar beat until thick. Cut the whites 

2 hard boiled eggs of hard boiled eggs lengthwise 


very thin and chop the yolks very 
fine. Add just before serving. 


Vig Cowher? Voralawothey 


Ourtar Sauce 


1 tbsp. capers, Mix all ingredients together. 
chopped 

1 tbsp. parsley ‘tht eens 
chopped Ly ‘imal a - 

1 tbsp. olives, 
chopped 

1 tbsp. pickles, 
chopped 

1c. Mayonnaise 


Shrimp Corktail Sauce 


3 tbsp. mayonnaise Mix all ingredients together and 
3 tbsp. chili sauce beat with silver fork - chill in 
1 tbsp. horseradish refrigerator. 


grated rind & juice 


of 1/2 lemon lhas. € (» sola fog 


1 tsp. Worcestershire 
sauce 
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Mustard for the table 


Beat the egg, dissolve mustard in a 
little of the vinegar, melt butter and 
put all ingredients in a double boiler. 
Stir until it thickens and keep in 
covered glass jar suitable for table 
use. From my great-grandmother's 
Recipe Book, dated 1850. 


Ving. Robert A Chambers 


Mustard Saure 


Tangy and very good with cold cuts. 
Mix ingredients with hot water to 


thick paste and then dilute down with 
vinegar to taste. 


1 egg 

2 heaping tbsp. 
cane sugar 

3 heaping tbsp. 
English mustard 

2/3 teacupful 
vinegar 

1 tsp. butter 

litsp. salt 
pinch cayenne 


2 parts brown 
sugar 

2 parts flour 

1 part dry mustard 

1/2 part salt 


Hot Saure for Avorado 


Mix ingredients in double boiler and 
serve hot. 


Ye WB. Roeebel 


2 tbsp. cider vinegar 

2 tbsp. olive oil 

2 tbsp. sugar 

2 tbsp. tomato ketchup 

2 tbsp. Worcester- 
shire sauce 
salt & pepper 
paprika 

1 tbsp. chopped 
chutney, if desired 
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Hot Raisin Saure 


1 jar red currant 
jelly 

2 heaping tsp. 
Gulden's mustard 

1/2 c. red wine 
(preferably port 
wine) 

1/3 c. raisins 

1/2 tsp. cornstarch 


Mix currant jelly and mustard. Add 
wine and raisins. Simmer 10-15 min- 
utes and thicken with corn starch dis- 
solved in a small amount of cold water. 
Let come to boil and serve. 

To serve with hot boiled tongue. 


WY Goer ae Cee Oe 


Spaghetti Saure 


1/2 c. margarine 

1 minced green pepper 
1 clove garlic 

1 minced onion 

1 can tomatoes 


1” can tomato paste 
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Saute onion, pepper, garlic in mar- 
garine for 10 minutes. Add tomatoes 
and paste and some water and cook 
slowly one hour. 

Add any ground up leftover meat if 
you have it. 

Tips for cooking spaghetti: cook in 
rapidly boiling salted water uncovered 
until just tender - not soft. Wash in 
colander under warm water. Mix 
with hot sauce and serve immediate- 
ly, with parmesan cheese on the side. 
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Ohe Crue Italian Spaghetti Saure— 


Angelo Mongiardini 


Keep all left-over gravies, drippings 
from roasts, fried meats, etc. in ice 
box. Good left-overs for sauce remain 
in bottom of roasting pan and are often 
discarded. Always drain excess grease 
and add water to bottom of pans and boil 
for a minute placing in jar for sauce. 

If you have several containers: clutter- 
ing ice box, put altogether in one pan, 
heat over, placing in one large con- 
tainer. Grease will form on top to 
preserve. Even left-over mushrooms, 
kidneys, livers can be saved all to 
make a tastier sauce. This recipe 
calls for 2 quarts of drippings. 


Warm olive oil in large pot. Saute” 
and brown onion in oil. Add finely 
chopped garlic, bascilica and parsley. 
Cook about a minute and add tomato 
(1 can, not strained). Boil 10-15 
minutes until a little dry, stirring 
to prevent sticking. Remove fat 
from top of drippings and gravies, 
put aside and add remains. Boil, 
stirring a bit for one half hour. Use 
sauce needed for number to be 


3 medium size 
onions chopped 
1 can Italian style 
tomatoes 

2 qts. left-over 
gravies (explained 
in recipe) 

1/4 c. olive oil 

1 section garlic 
parsley, basci- 
lica 


served, War Y Garson Minis dy 
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Pluin Pudding Sauce 


From Mrs. David Waller 


1c. granulated sugar 
1 lump butter (size of 
egg) 
1 egg yolk 
brandy 
nutmeg 


Caramel Saure 


Helen G. Heiner 

1 c. light brown sugar 

2 tbsp. butter, melted 

1/2 c. rich cream 

1 tbsp. light corn 
syrup 


Orange Saure for Angel Food Cake 


Add enough water to one cup of 
granulated sugar to let it melt. 
Let this boil, adding to it a lump 
of butter the size of anegg. Beat 
the yolk of one egg and add this 
slowly to above mixture, beating 
fast while pouring. Boil this 
together for a few seconds, take 
off stove, and strain. Adda 
sherry glass of brandy and sprinkle 
a little nutmeg on top. 


Mix in order given, Cook over 
moderate fire until thickened, being 
careful not to-burn; or cook in 
double boiler. 


Nica: Pail’ Clin besa 


or Other Desserts 


2 yolks of eggs 
1/2 ec. sugar 
juice and grated 
rind of one orange 
1/2 pt. heavy cream 
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Beat egg yolks, and add sugar and 


juice and rind. Cook in double boiler 
until a thick custard, Chill thoroughly 


and mix with whipped cream. 


[ee dina K . Walleg 
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Ginger Pear Sauce 


You're sure to find lots of ways 

of serving this delicately flavored 
ginger pear sauce, It's especially 
good served warm on cakes or 
puddings and makes a tasty topping 
for ice cream or baked custards. 


Heat syrup. Add sugar, corn- 
starch and salt and blend together 


thoroughly. Cook and stir until clear 


and thickened. Remove from heat 
and blend in lemon juice and ginger. 
Makes about one cup. 


) Nena: Cail Leb cad 


| Chorolate Saure 


Melt chocolate and add water slowly 
and add syrup and sugar. Boil until 
soft ball stage. Remove from fire 
and add milk. 


Wer. Risk bilevel 
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1c. any fruit 
syrup 

1/4 c. granulated 
sugar 

2 tsp. cornstarch 
salt 

1 tbsp. lemon juice 

1 tbsp. finely 
chopped pre- 
served ginger 


3 squares chocolate 

1/4 c. water 

lc. sugar 

1c. condensed milk 

1/2 c. Karo syrup 
(white) 

1 tsp. vanilla 


Frozen Herb Roux for Sauce ——— 


1c. butter 
11/2 c. flour 
herbs 
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Melt the butter and add enough chopped 
herbs to make it good and green but 
still liquid. Cook slowly for about 
five minutes but do not allow to brown. 
Remove from fire, stir in the flour 
and cook for a few seconds. Let cool. 
Have small squares of aluminum foil 
ready and wrap two good tbsp. of the 
roux in each, making sure the pack- 
ages are air-tight, and put in box or 
cellophane bag labeled with name of 
that herb. 

To make sauce, add one pkg. of roux 
to one cup of cold liquid and bring to 
boil, stirring constantly. For 
Tarragon Sauce for boiled chicken 

use chicken stock with tarragon roux, 
adding cream just before serving. For 
fish, roux made with a mixture of thyme, 
parsley and chives. 
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| Brown Roux 
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For thickening all soups and gravies. 


Keep it always on hand in the icebox 
and you will find it a great time-saver. 


Melt butter or margarine and/or best 
beef fat. Stir in flour. Stir with wood- 
en spoon until mixture turns a good 
brown. Remove from fire and immedi- 
ately add one whole sliced and peeled 
onion. Stir until mixture ceases to 
fizzle, then remove onion and store 
mixture in covered jar in refrigerator. 


White Roux 


For cream sauces and sweet sauces. 


Melt butter or margarine and stir in 
flour. Remove from fire at first hint 
of darkening. Keep in covered jar in 
refrigerator. 


Onion Butter 


Peel two large onions. Slice thin. 
Pound to a pulp. Mix with 2 tbsp. 
butter and keep in refrigerator. Rub 
a roast withit. Addit toastew. Use 
it in the gravy. 





1 lb. butter or 
margarine and/or 
best beef fat 

21/4 c. flour 

1 onion 


1/2 lb. butter or 
margarine 
3/4 c. flour 


2 large onions 
2 tbsp. butter 
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“A camel can go for eleven days without a drink— 
i 


but who wants to? 
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Ganrarkin Egg Nog 


(From a Kentucky recipe of my 
great grandfather, James Stewart) 


12 eggs Separate whites and yolks of 12 eggs. 
11 tbsp. powdered Whip yolks and add to them powdered 
sugar sugar. Mix thoroughly and add slow- 
1 qt. 100 proof ly one quart of 100 proof Bourbon 
Bourbon whiskey whiskey. Whip a pint of cream stiff. 
1 pt. cream Add the whipped cream to the yolk 
1 pt. vanilla mixture and beat until smooth. 
ice cream Add the whipped whites and beat un- 
nutmeg til smooth. Before serving stir ina 


pint of soft vanilla ice cream to keep 
egg nog cold. Sprinkle nutmeg on 
top. Don't skimp on either the in- 
gredients or the quality of the whis- 
key. This is better made the day 
before you plan to serve it. It also 
makes an excellent dessert if 
frozen in the deep freeze. For 12 
people. 


oe 
Hes. [Howja0 MH. Waller 


Gross River House Egg Nog—— 


24 eggs Beat eggs separately, add 2 cups 

4 pts. milk sugar to beaten yolks while beating. 
4 pts. cream Add 1 cup sugar to egg whites after 
40z, Rum beating stiff. Mix whites and yolks 
4 pts. whiskey - stir in cream and milk, add whis- 
3c. sugar key andrum. Chill several hours 


before serving. 
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| A Summer Kum Brink 
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Mrs. Addison Wills 


Put all in quart jar in freezer 1 can frozen 
until semi frozen. Serve in old limeade 
fashioned glasses on a hot 2 cans water 
summer day. 9 oz. rum 
; up, th, white 
ne 7 third, h _ Mh te 





Mint JulepT 


Robert Fuchs 


(For serving a large party.) Crush mint in a highball glass 
with 2 tbsp. powdered sugar and a little water. When well 
mixed, fill glass three-fourths full with finely crushed ice 
and add 100-proof Bourbon to top of ice. Put in deep freeze 
for at least one-half hour. Adda sprig of mint and a dash 
of brandy. Serve immediately. 


H, 
He. Thome H. Wal 





Mint Julep I 


Combine minced mint and brown 1 full tsp. minced 
sugar. Stir in a small preserve jar, mint 

cover and store inice box. Use l 1 scant tsp. 
heaping tsp. of this mixture to each brown sugar 
mint julep, always stir that mixture 2 small jigger 
before putting in glass. Add1 small Bourbon whiskey 
jigger Bourbon whiskey, put in ice box chopped ice 

to chill. Add when ready to serve 3/4 sprig of mint 


glass chopped ice, add 1 more jigger of dipped in powder 
whiskey, stir to frost, hold by top, add sugar 
sprig of mint dipped in powder sugar. 


Ws ©. BR. Rocebel 
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Gaolonel Banning’s Christmas Punch | 


1 orange sliced 

1 lemon sliced 
small wine glass 
of Chartreuse 
handful sugar 

1 qt. claret 

1 qt. Champagne 
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A Connecticut Squire, Colonel in the 
Continental Army and on tour in 
Europe in 1781, sought refuge during 
a storm at the monastery of the 
Carthusian order, the Grande Chart- 
reuse, on Christmas Eve. Having 
been warmed and cheered by a glass 
of the Brothers' marvelous liqueur 
(the heart-warming quality of its 
chief ingredient, angelica, having 
been revealed to a monk by an angel), 
Colonel Banning compounded a punch 
for Christmas Eve. The recipe has 
been handed down in the family and 
is still as potent as on that Christ- 
mas night many years ago. 


In a large bowl place slices of 1 
orange andl lemon, Pour over them 
a small wine glass of Chartreuse and 
throw in a handful of sugar. Place 
the bowl in a cool place for an hour, 
When it is time to serve, pour ina 
quart of red claret and a quart of 
Champagne. Add a large piece of 
ice, 


Cebiik Va fpr 
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Champagne Punch G21 


Joseph C, Baldwin 


Pack punch bowl in ice for at least 6 parts champagne 
12 hours. Pack champagne in ice ae" sparkling 
until thoroughly cold. Put a large water 

block of ice in punch bowl, witha 1 part brandy 


hollow place in center to hold 
bouquet of fresh mint. Pour in 
champagne, sparkling water and 
brandy. Add nothing. Usually 
gives no headaches. This can be 
made of domestic champagne and 
brandy if it is thoroughly chilled. 


HKour-Inu-Hand Puck — 


Put large block of ice in a chilled 1 bottle cham- 

punch bowl, pour ingredients over pagne 

it and stir. Have a large bunch of 1 bottle sauterne 

white or black grapes on block of 1 bottle brandy 

ice as a garnish. This makes a 1 pt. vodka 

very dry punch, 11/2 pt. lemon 
juice 


etn “rater birt 


Gea Bunch 


1 doz. lemons 

1 lb. sugar 

1 qt, tea (made 
out of 8 tsp. 
tea - 6 black 
2 green) 

1 bottle Jamaica 
Rum (1 qt. ) 

1 bottle gin 
(1 qt. ) 

2qts. Apol- 
linaris or 
Sparkling water 
large block of 
ice 


Peei lemon very thin, and pour boil- 
ing tea over peelings. Squeeze and 
strain lemon juice on to sugar. 

When tea is cold, strain and combine 
with lemon juice and sugar, Add rum 
(1 qt.) and bottle ingredients. This 
is the base of the punch and will 

keep indefinitely, 


About 1/2 hour before serving, pour 
over ice in punch bowl, and add gin 
and Apollinaris. This quantity will 
serve 20 people. In large quantities, 
repeat this recipe keeping individual 
quantities. After gin and sparkling 
water have been added, punch will 
only keep for about two weeks. 


Inglesiie Apple Coddy—_ 


30 large tart 
apples 

12 pts. water 

5 pts. sugar 

6 pts. whiskey 

1 1/2 pts. white 
rum 
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Bake apples and when tender, re- 
move from oven, cool and discard 
skins, mashing pulp fine. Add 
water, sugar, whiskey and rum, 
nutmeg to taste. Make two weeks 
before using at Christmas. Store 
in earthenware, 


hw Ono Je, (ikea ten 
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Cling (Swedish) 


Boil ingredients in 1 pt. of water. 
When it has cooked, remove from 
stove and add 1/2 pt. of alcohol and 
1/2 pt. of wine (usually a claret or 
port or other red wine). Be care- 
ful not to have any gas flames or 
burning matches around when alcohol 


is being added, as the hot kettle makes 


it highly inflammable. When alcohol 
has been added the mixture may be 
ignited and allowed to burn for a short 


while. When hot enough, put out fire by 


capping kettle with a lid. 


Us Yterpe S china 


Mulled Wine 


Good Cold Weather Drink 


Boil in a small quantity of water, the 
sugar, lemon rinds, cinnamon and 
cloves. Add claret, keeping mixture 
hot, add glass of brandy. Do not let 
boil after adding wine. When thor- 
oughly hot, turn heat low as possible 
and let it stand warming for an hour 
or so. Serve piping hot. Increase 
this recipe in proportions for larger 
amounts. Leroux's Domestic Brandy 
is perfectly satisfactory. 


al halle 


1 handful raisins 

20 almonds 

1 stick cinnamon 

2 lemon peels 

6 cloves 

10 cardamon seeds 
with open shells 

1 teacup sugar 

1/2 pt. alcohol 

1/2 pt. wine 


40z. sugar water 

2 lemon rinds 

4 inches stick 
cinnamon 

6 cloves 

2 bottles claret 
wine 
glass of brandy 
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Punch for 50 People 


1 1/4 cup water 

2 1/2 cup sugar 

1 cup lemon juice 

2 cup orange 
juice 

1 cup strong tea 

2 cup white grape 
juice, grape- 
fruit juice, 
pineapple juice 
or crushed 
pineapple 

2 cup fruit syrup 
(preferably 
raspberry or 
loganberry) 

1 cup maraschino 
cherries 


Make a syrup by boiling for 10 min- 
utes, 1 1/4 cups water and 2 1/2 
cups sugar. Reserve 1/2 cupful of 
this. Add to the remainder, lemon 
juice, orange juice, tea, white 
grape juice, grapefruit juice, pine- 
apple juice or crushed pineapple, 
fruit syrup (preferably raspberry 
or loganberry) and maraschino 
cherries with juice, stir, cover 
and permit to stand for 30 min- 
utes, or more. Strain these in- 
gredients. Add ice water to make 
2 gal. of liquid or add ice water to 
make about 1 1/2 gal. of liquid and 
add at the last minute 1 quart 
charged water. If punch is not 
sweet enough add some reserved 


1 qt. charged water syrup. 


Ws ©. A. Roeebel 


Easy Grape Juice - No Conking— 


Sterilize quart jars. Put a cup full of dead ripe Concord 
grapes in each jar, then a cup full of sugar. Stand the jars 
in hot or boiling water, Fill each jar with boiling water to 
the brim and running over. Put on the tops and clamp 
down. The jars may have to be turned upside down while 
cooling in order to dissolve the sugar thoroughly. 
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Clowdless Ired Cea 


Put ingredients together in covered 
container and leave overnight in 
refrigerator. Strain and serve. 


Sun Ired Cea 


Put 4 tsp. tea in a glass jar. Add 
a sprig of mint, if desired. Fill 
with cold water, cover with glass 
top and put in full sun for 2 hours. 
Strain into glasses filled with ice. 


the. Vbormen Ib. Yarnt— 


A Belirious Ired Cea 


Make fairly strong tea in desired 
quantity. Add the ice when tea is 
cool. Add sugar to taste. Scald 
the mint in a cup of hot water and 


add the water, mint and fruit juices. 


Jeet oes, Ne 





3 qts. cold water 
10 teabags 
1 sliced orange 
1 sliced lemon 
1/2 c. sugar 

few sprigs mint 


4 tsp. tea 
sprig of mint 
cold water 


tea 

1 glass orange 
juice 

1/2 glass lemon 
juice 

12 sprays mint 

2 cups granulated 
sugar 
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Oli Fashioned Raspherry Shrub 


or Raspherry iinegar 





For a cooling Summer drink. 


3 qts. raspberries 
1 pt. vinegar 
sugar 


Combine raspberries and vinegar and 
let stand for 24 hours. Then strain 
through cheesecloth bag. Combine this 
with equal quantity of sugar. Boil for 
20 minutes. Bottle and cork resulting 
syrup. 


Raspberry Juice 


raspberries 
sugar 


1 qt. of raspberries cover with small 
cup of sugar, add more layers of 
raspberries, cover with more sugar 
until the bowl is filled. Crush them 
with spoon, add 1 or 2cups water to a 
larger amount of raspberries. Let 
stand for 8-12 hours, then drain. Boil 
3 cup raspberry juice to 2 cup sugar 

5 minutes, Cool the juice few minutes, 
put up in bottles and cork. 


Yin, ©. BR. Roeebel 


Spiced Hot Cider 


1 gal. cider 

3 cinnamon sticks 
12 whole cloves 
2c. orange juice 
1/4 c. lemon juice 
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Simmer cider and spices in covered 
pan for 10 minutes. Strain, add rest 
of ingredients and reheat. 
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Champagne Cider 


Mr. Mathews of Mathews’ Mill 


Fill barrel (an old sherry barrel is best) with fresh, clean 
cider to the level of bung hole. Keep a reserve supply of 
about 20 percent of contents of barrel, the same age and 
pressing. As cider works, it should bubble out of barrel 
through bung hole and cider from reserve stock should be 
poured in to keep cider at bung hole level, 


When working stops, draw off 10 gallons into a crock and 
stir in sugar until it is dissolved. Some people use 1/2 
lb. sugar to a gallon of cider; I never use more than 1/4 
lb. to the gallon. Pour this syrup back into barrel until 
level is about an inch or two from bung hole. 


Through a hole in the bung put a 3/8 glass tube so that 
bottom of tube is in barrel but above the cider -- in the 
air space. Put a bung with tube in it into bung hole and 
make airtight by sealing with parrafin. From top of glass 
tube run a rubber tube up to the ceiling or some point well 
above barrel. Let end of tube then hang down a little 

with end in a pail of water. This makes an "air-seal." 


As cider works, the gas will work out through the water 
and no air will get back. Be sure end of rubber tube and 
pail is well above barrel level, otherwise cider will si- 
phon out. Leave cider three or four months, draw off 
and bottle tightly. Do not open for at least three months. 
In bottling, it is better to siphon off as you get less sedi- 


ment from barrel. > : 
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Sherbet and Fruit Brinka —— 


(A favorite recipe of Helen Traubel) 


2 egg whites 
juice of: 

So grapefruit 

3 oranges 

5 lemons 

1 can pineapple 
juice 

20 tsp. sugar 

1 pt. sparkling 
moselle 

1 cordial glass 
gin 

1 pt. pineapple 
ice 


Stir sugar into strained fruit juice 
and add moselle and gin and pour 
into glasses. Put a very large tsp. 
of pineapple ice in each glass, then 
a spoon of beaten egg whites, a 
sprig of mint. Serve with straw, 
ice cold. Makes 14 tall glasses. 


Thug Keheud Bo? Bhowy 


Hot Weather Brinks 


An excellent hot weather drink is to serve either Red 
or White wine in tall glasses adding ice and soda water. 
Dubonnet is also excellent. 


The wine is better with dinner, while the Dubonnet 
makes an excellent aperitif. 
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Hungarian Casserole 


Serves 8. 

Steam sausages first and then fry 

to remove all fat. Saute mushrooms 
in butter. Boil ribbon noodles in 
water with a little salt until tender. 
Cream sauce about 2 cups - 1 cup 

of milk and1 of cream. This is 
cooked with sauteed mushrooms. 
Combine all, - creamed mushrooms, 
sausage and noodles and put in 
baking dish in oven for 3/4 hour 
before serving. Serve with tossed 
green salad. 


Pr Lagden Hs Roper 


16 small sausages 
2 lbs. mushrooms 
ribbon noodles 

salt 
lec. milk 
1c. cream 


When the Gang Arrives 


Saute meat, sliced onions and 
sliced mushrooms in butter or 
Olive oil until brown. Add tomato 
soup, celery, green peppers cut 
fine, lemon juice, salt and pepper. 
Cook 1 package of large broad 
noodles while the meat is frying. 
Then fold in the meat sauce, Bake 
all in a casserole in a moderate 
oven 1 hour, 

Serves 16. 


Who < Qrowald ee SE ies 


11/2 lbs. lean 
pork ground 
8 large onions sliced 
1 lb. sliced 
mushrooms 
butter or olive oil 
2 cans Campbell's 
tomato soup 
1 bunch diced celery 
2 green peppers, 
cut fine 
juice 1/2 lemon 
salt & pepper 
1 pkg. large 
broad noodles 


ND 
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Kouzoun Kzartma 


Omar Khayyam Rest. 


4 lamb shanks 
or 2 lbs. lean 
lamb 

1c. tomato 
juice 

1/2 c. tomato 
paste 

11/2 tsp. salt 

1/2. tsp. paprika 

1/8 tsp. pepper 

1/3 to 1/2 glass 
Sherry 

1c. water 


Meat Casserole 


11/2 c. cooked 
meat 

2c. tomatoes 

1c. cream 

2c. mushrooms 

1 heaping tbsp. 
flour 

3-4 tbsp. brown 
sugar 

1 tsp. vinegar 

2tsp. French 
mustard 
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San Francisco 


Wash 4 lamb shanks and let stand in 
water for 15 min. Place in open 
roasting pan or casserole, add 1 cup 
tomato juice and 1/2 cup tomato paste 
or purée, paprika, salt, pepper, 1/3 
glass of Sherry and one cup of water. 
Cook for 1/2 hour in 375 degree oven. 
Turn meat and cook for an hour more. 
If juice has cooked down too much add 
more tomato and a little water and 
sherry to taste, and cook another 5 or 
10 minutes. Serve with natural juices. 
Turkish rice or buttered noodles should 
be served with this dish. 


Mere Se CWDS SQ 


Make a paste of flour, sugar, vinegar 
and mustard with a little water. 
Cover meat with this paste. Pour 
tomatoes over meat and simmer for 
11/2 hours. Then add the cream and 
the mushrooms and cook for another 
half-hour. 
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Barberued Spareribs— 


House of Chan Cook Book 


Mix garlic, soya sauce, sugar, salt, 1 clove garlic 
pepper, and orange peel. Trim fat mashed 

from spareribs but keep in one piece. 1/2 c. soya sauce 
Place in shallow dish or pan and 1/3 c. sugar 
spread garlic sauce over it. Let 1 tsp. salt 
stand in refrigerator 1/2-1 hour, 1/4 tsp. pepper 
turning the meat two or three times 1 tbsp. grated 
and spreading sauce thoroughly each orange peel 
time. To barbecue in the broiler, 2 1/2-3 lbs. 
place the meat curved side down on young spare- 
a rack in a baking pan. Preheat ribs (whole 
the broiler 15 minutes, place ribs piece) 


in pan 6 to 8 inches from medium 
flame for about 10 minutes. When 
the meat is crusty and done on one 
side turn it and continue cooking 
until the other side is brown, 
Total cooking time from 40 to 50 
minutes, depending on how hot 
broiler is. Serves 4. 


Wes acl Soc ecd 


Sralloped Ham and Eggs 


Chop the eggs and put alternate 4 hard boiled eggs 
layers of egg and ham in baking 3/4 ec. cold chopped 
dish. Cover each layer with ham 

crumbs and some cream sauce 11/2 c. buttered 
until dish is full. Be sure crumbs hard crumbs 
form top layer. Bake 20 or 25 1 pt. white sauce 
minutes. 
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fork Chop Casserole 


4 shoulder 
pork chops 

2 cans Hunt's 
tomato sauce 

1/2 tsp. salt 

1/2 c. finely 
chopped 
celery 

1/4 c. water 


2 tbsp. brown sugar 
1/2 tsp. dry mustard 


1/3 tsp., pepper 


A good way to use an inexpensive cut 
of meat. 

Brown the chops. Mix ingredients to- 
gether and pour over brown chops. 
Cover and cook 1-1/2 hours on top of 
stove or in the oven at 325° to 350°. 


Chicken Bylane 


Meat from 1 
large boiled 
chicken (diced) 

1 lb. shrimp 
cooked peeled 
and diced 

1 lb. mushrooms, 
peeled & sliced 

1 Bermuda onion, 
chopped 

1 tbsp. paprika 

1/4 tsp. grated 
nutmeg 

1/2 pt. heavy 
cream 

2 tbsp. butter 

1 tbsp. flour 


Grated Parmesan 


cheese 
salt to taste 
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Place uniformly cut chicken and 
shrimp in baking dish and cover with 
the following sauce: Saute onion and 
mushrooms in butter, being careful 
not to let brown. Remove from flame. 
Stir in flour, then add while stirring 
1/2 cup stock in which chicken was 
cooked. Put back over flame and 
slowly stir in the cream. Add nutmeg, 
paprika and salt to taste. Sprinkle 
top lightly with grated Parmesan 
cheese and bake for about 10 minutes 
in hot oven. 

Serves 8-10. 
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Ghicken Camale Pte 


From Southern California 


Boil a 4 pound hen. Skim and save 
1 cup of grease. Chop fine 2 large 
onions and fry slowly 1/2 hour in 
skimmed grease. Add 1/2 cup 
flour and a #2 can of ripe olives 
sliced. Add can of solid packed 
tomatoes and chicken cut in small 
pieces. Also add salt, Chili pow- 
der, Spanish pepper (if not avail- 
able use extra Chili). Put in 
casserole and cover with batter. 
Bake 45 min. or longer at 350°. 
Serves 10. 


Clava Fefeld Woche 


Ohirken Betty Caylor 


Put 2 tablespoons butter in cas- 
serole. Add chicken dusted with 
flour. Brown well in oven. Into 


frying pan put 2 tablespoons butter, 


flour, olives, mushrooms. Heat 
and add boiling water with beef 
extract, Cook 10minutes. Add 
sauce to casserole and cover. 
Cook slowly for 2 hours, 


4 lb. hen 

2 large onions 

1/2 c. flour 

1 #2 can ripe olives 

1 large can tomatoes 

1 tbsp. salt 

1 tbsp. Chile powder 

2 tsp. "Grandma's" 
Spanish pepper 


BATTER 


1c. flour 

1/4 Ib. melted 
butter 

1 tsp. salt 

lc. corn meal 

2 tsp. baking 
powder 

2c. milk 


4 tbsp. butter 

1 tbsp. flour 

2 tbsp. olives 

1/2 lb. mushrooms 

2c. boiling water 

1 tsp. beef extract 
chicken 
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Chicken Casserole, Country Style 


frying chicken 

11/2 c. milk 
seasoned with 
1 tsp. salt 

1/2 c. flour sea- 
soned with 1/8 
tsp. pepper and 
1/4 tsp. salt 

1/4 c. hot fat 

1 can condensed 
cream chicken 
soup 

1/2 tsp. poultry 
seasoning 


Cut up a frying chicken and soak it in 
1 1/2 cups milk, seasoned with 1 tsp. 
salt, for 1/2 hour. Drain chicken, 
roll pieces in flour seasoned with 
pepper and salt. Fry a few pieces 

at a time in 1/4 cup hot fat, until 
golden brown. Put chicken in a 
casserole. Pour milk in which 
chicken was soaked into frying pan 

in which chicken was browned, 
Simmer making a thin gravy and 
loosening brown bits. Blend with 

1 can condensed cream of chicken 
soup, season with poultry season- 
ing and pour over chicken, Cover 
and bake in 350° oven about 45 
minutes. 


Mes. John Rytehi< I3oyd 


Chicken Casgernle I 


chicken 
flour 

1c. thick cream 
mushrooms 
Salt & pepper 
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Disjoint a chicken. Season each 
piece by rubbing pepper and salt on 
it, then roll in flour. Fill the 
casserole with these pieces, then 
put in enough water to cover. Bake 
until chicken is very tender, then 
add cup of thick cream, and bake 
one-half hour longer. 


Mushrooms, broiled or fried, may 
be added when the cream is added, 
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Chicken Casserole 


Mrs. F. Wilder Bellamy 


Rub breasts of chicken with garlic, 
steam for 2-2 1/2 hours. Slice 
onions and fry in butter until brown. 
Put sour cream in sauce pan and 
let come to a boil. Add flour which 
has been mixed with enough butter 
to make a paste. Stir constantly, 
heat and add paprika and lastly the 
onions. Pour over chicken in 
heated casserole and serve. 

Note: If second servings are want- 
ed, some dark meat of the chicken 
may be added. 


WY Geary Schuman 


Chicken Mousse 


Combine ingredients and add enough 
aspic jelly to make a creamy con- 
sistency. Pour into a mold which 
has been lined with aspic jelly and 
set. Decorate bottom of mold with 
slices of hard boiled eggs and vege- 
tables cut in fancy shapes. 
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8 breasts of 
roasting chicken 
or large broilers 

2 cloves garlic 

2 large onions 

1 qt. sour cream 

2 tbsp. flour 

2 tbsp. paprika 
butter 
Salt and pepper 
to taste 


2c. boiled 
chicken 

1/2 c. mayonnaise 
salt and pepper 

1 tsp. tarragon 
vinegar 
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Sguah or Broiler Casserole —— 


4 squabs or 
small 
broilers 

1/2 lb. mush- 
rooms or 
small can 

3 or 4 slices 
thin fillet 
of beef 

1c. cooking 
sherry 

6 small onions 
salt, pepper 


poultry season 


2 tbsp. flour 
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A perfect dish for an uncertainly 
timed dinner. 

Saute onions and poultry slowly 
until golden brown. Turn often. 
Sauté beef, and lay in layers at the 
bottom of a greased casserole. 
Place onions and poultry over the 
beef with the mushrooms sliced. 
Make a gravy of the juices of the 
poultry and the beef together with 
the flour and wine and seasoning. 
Pour this into the casserole. 


Make piecrust. Put chickens, etc., 


into the pie and bake in 450° oven 
for 20 mins., then reduce heat to 
350° and cook for 1 1/2 hrs. 
Serves 6, 
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Chicken Supreme 1 


Mrs. Walter Lindhardt 


Boil chicken and slice thin; cube 1 4-4 1/2 lb. 
the ham; slice chestnuts thin, If chicken 
almonds are used, blanche, slice 1 lb. boiled ham 
thin and brown in butter. 1 can water 
Put layers of chicken, ham, nuts chestnuts or 
and sauce in casserole. Heat in 1 can almonds 
350° oven. Serves 6-8. 

SAUCE 


SAUCE 3c. chicken 

broth 

Brown garlic in 2 tsp. butter, Add 2c. top milk 

chicken broth, milk, catsup, saffron, 2 tbsp. catsup 
Ac’cent, sugar, cayenne and salt. When 1/4 tsp. saffron 

boiling, add tomatoes peeled and with 1 tsp. Ac’cent 
seeds and pulp removed, cornstarch 1/8 tsp. sugar 

mixed with the sherry or milk. Cook - 1/8 tsp. cayenne 


until thickened. Season. salt 
4 tomatoes 


10 tbsp. corn- 

Bi CAD. Lovelern starch 
1/4 c. milk or 

sherry 
2 garlic cloves 


Chicken Supreme 


6 c. chicken 

1c. almonds 

6 c. rice cooked 

3c. milk 

3/4 c. flour 

2c. mushrooms 

4 tbsp. butter 

1 tbsp. salt 

1/8 tbsp. pepper 

1 can pimentos 

4c. chicken 
broth 


Pour 1 cup chicken broth over rice. 
Make rich gravy by adding milk to 
3 cups chicken broth, browned 
thickened flour and butter. Season. 
Put in casserole a layer of rice, 
layer of chicken, dot with finely cut 
pimentos and mushrooms which 
have been fried with almonds. Fin- 
ish with buttered bread crumbs and 
bake. This serves 12 people. 


Chirken A La King 


1 chicken, 4-5 
lbs, 
1 lb. mushrooms 
1 green pepper 
1 large pimento 
1 pt. cream 
3 egg yolks 
butter 
salt, pepper 
and sherry to 
taste 
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Boil chicken until very tender and let 
cool. Remove skin and cut in med- 
ium size pieces. To one pt. chicken 
stock add 1 tsp. butter and 4 tsp. 
flour; cook together. Add the mush- 
rooms which have been sautéed in 
butter, the pepper chopped very fine 
and pimento cut in thin strips. Just 
before serving add the cream and the 
yolks of eggs, well-beaten together, 
salt, pepper. Add sherry at last 
minute before serving. This makes 
8 portions. 
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Mushroomed Fish de Balatan—— 


Mrs. L. Ralston Thomas 


Cut mushrooms in fine slices and 
saute in butter -- pepper and salt 
and parsley to taste, Place fish 

in casserole and pour mushroom 
mixture over it. Make a sauce of 
the butter, flour and wine and pour 
over the fish. Sprinkle with grated 
cheese. Dot with butter and bake 
slowly. 


Fish tn Casserole 


Slightly brown onions and mushrooms , 


in butter. Cover and cook about 10 
minutes. Pour this mixture into 
cream sauce, mix gently. Flake 
fish and add to mixture and then 
sherry. Pour into buttered 
casserole, sprinkle crumbs on top 
and bake about 1/2 hour, to heat 
through and to brown crumbs. 
Serves 6. 
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8 fillets of fish 
1/4 lb. mush- 
rooms 
2 0z. butter 
20z. flour 
2 0z,. white wine 
2 yolks eggs 
grated cheese 
parsley 
lemon juice 
salt and pepper 


3 lbs. any cooked 
fish (halibut, 
salmon, lobster, 
tuna, shrimp or 
some of each) 

1 lb. mushrooms 

1 large yellow 
onion 

1/4 lb, butter 
salt 
fresh ground 
pepper 

1/2 c. sherry 

2 qts. cream 
sauce 
bread crumbs 
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Guna Hish Casserole 


1 can tuna fish Butter casserole dish and put in it 
1 can small layer of tuna fish, layer of sliced 
peas eggs, and layer of peas, and pour 
4 hard boiled over some of cream sauce. Con- 
eggs sliced tinue same until dish is full. 
2c. good Bake and serve very hot. 
cream sauce, This can be made ahead of time. 


nicely seasoned 


fue Langdon H. Def 


Ohirken Divers 


1 lb. chicken A quick early prepared dish for 4 
livers people. 

8 eggs 

1/2 c. cream Sauté chicken livers about 6-8 mins. 
or top bottle in butter and seasoning. Add cream, 
salt, pepper Boil the eggs and after these have 
butter cooled, cut them in halves. Mix 
dash of sherry the yokes with Hollandaise sauce, 
Hollandaise also a pinch of dry mustard, and 
sauce salt and pepper to taste. 


Stuff eggs with this. Put 2 eggs in 
individual casserole. Add livers 

and sauce with the sherry. 

Bake in 360° oven for about 20 mins. , 
with the covers left on. 
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Green Spaghetti 


Angelo Mongiardini 


Clean spinach and drop into boiling 5 lbs. spinach 
water. Do not cook thoroughly. Re- 5 eggs 
move when water boils and drain and 5c. flour 


press thoroughly until dry. Mix eggs, 
flour and very finely chopped spinach. 
Mix well and thoroughly with hands 
until you have a fairly hard dough, 
Cut in smaller pieces to roll one at 

a time on floured board one-tenth of 
an inch thick. Roll out other pieces. 
Lay on dry cloth on table until almost 
dry. Sprinkle lightly with flour and 
roll each sheet separately into long 
narrow roll. Slice for spaghetti. 
Drop in plenty of boiling water until 
tender. Serve with meat sauce and 


parmesan cheese. . 
What Patras. Lurid 


Meat Balls with Spaghetti — 


Angelo Mongiardini 


Cut crusts from four slices of bread bread 

and cook bread in milk or stock until milk 

mashed not lumpy. Mix bread with lean round steak 
lean round steak (ground three times), (about 2 lbs. ) 
parsley, chopped onion, salt and parsley 

pepper until all mixed well together. 1 onion (chopped) 
Fry in frying pan until brown, When salt 

brown, boil a few minutes in sauce. pepper 

Serve with spagheiti. 1 pkg. Spaghetti 


Wor Pousrones. Mun edy 


Leena s Spaghetti 





from Leena's, California 


2 large onions 

3/4 c. dry 
mushrooms 

1 qt. can of 
tomatoes 

3 garlic cloves 

1 c. chopped 
meat, pref, 
lamb 

1 wine glass 
of claret 

1 c. chopped 
ripe olives 
salt 
cayenne pepper 

1 lb. spagheiti 

1 lb. store 
cheese 
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Fry onions in olive oil until brown. 
Boil mushrooms until tender (1/2 
hr. ), put tomatoes in saucepan and 
add onions and mushrooms. Add 
minced garlic. Then add meat, 
claret and olives, seasoning to 
taste. Let simmer for 4 hours. 
Cook spaghetti until tender, drain. 
Arrange grated cheese in layers 
with the spaghetti in a large baking 
dish. Alternate cheese and spa- 
ghetti with layers of the sauce. 
When dish is full cover the top with 
cheese and some of the olives. 
Bake 1/2 hr. in a moderate oven. 
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Spaghetti Brazole 


Mrs. Charles Pecora 


Mix chopped parsley, garlic and 
salt and pepper into lard. Spread 
lard on round steak as with bread 
and butter. Roll steak as with 
jelly roll and tie with string. 
Brown in spider with lard. Add 
to spaghetti, gravy, and cook as 
long as you cook the sauce. 


Ring of Plenty 


Mrs. E. CG. Vaughan 


Cut macaroni into short pieces. 
Combine ingredients in order 
given. Transfer to ring mold 
(rubbed with Crisco). Place 

mold in pan of hot water. Bake 

in moderate oven until firm 

(about 35 min.) Unmold, serve 
hot, Ring to be filled with cream- 
ed leftovers - meat, chicken or 
fish. 
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1 lb. spaghetti 

1 1/2 lbs. round 
steak sliced 
very thin 

1/2 c. lard 
parsley 
diced garlic, 
salt and pepper 
to taste 


11/2 c. cooked 
macaroni 

lc. soft bread 
crumbs 

1 tbsp. minced 
parsley 

3 tbsp. melted 
Crisco 

1 tbsp. onion 
juice 

1c. diced cheese 

ltsp. salt 

1/2 tsp. pepper 

1 egg (beaten) 

1c. milk 
(scalded) 


Lasagna 


Angelo Mongiardini 


5 unbeaten eggs 

5 c. flour 
meat sauce 
cream cheese 
parmesan 
cheese 
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Mix dough of eggs and flour. Spread 
on floured board. Roll about one- 
tenth of an inch thick (paper thin). 
Cut at least five sheets of dough to 
fit casserole or baking dish to be 
used. Place on dry cloth until dry. 
Drop sheets in plenty of boiling 
salted water and boil until tender. 
Place in cold water and soak until 
dough is able to be managed with 
hands. Drain. 

Cover bottom of dish with meat sauce 
and place layer of dough on top of 
sauce. Cover layer with meat sauce, 
thin pieces of cream cheese and 
sprinkle with parmesan cheese, Re- 
peat with layers of dough, sauce and 
cheeses until all layers are used. 
Cover top with sauce and parmesan 
cheese. Cut in portions to be served. 
Cover and heat in slow oven. Add 
more sauce after heating, if desired. 
2 servings. This can be made the 
day before and warmed to serve 

the next day. 
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Noodle Casserole 


Garden Club of 
Middletown, Conn. 
Mrs. William P. Spear 


Combine cooked fine noodles, 
cottage cheese, sour cream, 1 
clove garlic and onion chopped 
fine, Worcestershire Sauce and 
salt, with 1/2 cup strong American 
cheese grated over top. Bake 

350° oven 40 minutes. 


Mra. Pret Chrinkrirack 


HRire Pilatt 


An Armenian dish 


Melt butter in a heavy skillet, add 
raw rice. Braise well until butter 
begins to bubble. Fry onion ina 
separate pan until golden brown. 
Mix with rice, add broth, and sea- 
son, Stir well and bake in a hot 
oven 3759, for 30 minutes. Re- 
move from oven, stir well, and 
return to oven for another 10 min- 
utes. Serves 12. 


3c. cooked fine 
noodles (8 oz. 
package) 

1 c. cottage cheese 

1c. sour cream 

1 clove garlic 
chopped fine 

1/4 c. onion (fine) 

2tsp. Worcester- 
shire sauce 

1 tsp. salt 

1/2 c. strong 
American cheese 
grated 





3c. rice 

1/4 lb. butter 

1 small onion, 
chopped fine 

6 c. broth 
(chicken or beef) 
salt & pepper 
to taste 


bees. Joab Dyas Wag 
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Homing and Almond Casserole— 


from Nashville, Tennessee 


1 10-1/2 can 
mushroom 
soup 

1/2 c. coffee 
cream 

1/4 tsp. cayenne 
pepper 

1 tsp. Worces- 
tershire 
sauce 

1 tsp. celery 
seed 

1/2 tsp. freshly 
ground pepper 

1 tsp. salt 

1 2-1/2 can 
hominy 

1/2 lb. almonds 
blanched, 
toasted lightly 
and cut in 
halves or 
quarters 

1c. buttered 
crumbs 

1/2 lb. fresh 
mushrooms 
chopped and 
broiled 

1/2 lb. chopped 
crisp bacon 
may also be 
added 


Mix soup and flavorings over low 
fire until well blended. Drain 
hominy and put in buttered casse- 
role. Add almonds to soup mixture, 
and pour entire mixture over 
hominy. Cover with bread crumbs. 
Bake in a medium oven. Good 

with ham, turkey or barbecue. 
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@uirk Casserole 


Elizabeth R. Keefe 


Fry onions, sliced thin, in a small 2 lbs. hamburger 
amount of butter and season. Place 3 onions 
hamburger in deep baking dish, pat 1 can mushrooms 
flat and cover with the onions. Add 1/2 bottle tomato 
drained mushrooms and cover with catsup 

tomato catsup. Garnish with par- Butter 

boiled carrots cut in long slices and carrots and 
arranged like spokes of a wheel stuffed olives 
with stuffed olives in center and for garnish 


around edge. Bake about 3/4 hr. 
in moderate oven. 
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Eggplant in Casserole 


First fry the bacon and in the fat 4 or 5 pieces 
saute sliced onions 4 minutes, bacon 

sliced peppers 2 minutes, and 1 bunch celery 
sliced celery 8 minutes covered. 2 onions 

Cut the eggplant into large cubes 2 green peppers 
and mix with the other ingred- 1 large eggplant 
ients. Put all in a casserole 1 bottle chili 
and bake until the eggplant is sauce 

done. This is a good dish by it- tabasco 

self or an excellent base to which salt 

may be added left overs - chicken, pepper 
Sausage, ham, mushrooms, rice, pinch accent 


corn niblets, or nuts. This 

makes a good company dish for 
buffet suppers. When eggplant 

is plentiful it can be canned or 

it will keep for weeks in the ice box. 
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Engplanut Creale 


3 tbsp. oil or 
fat 

1 large onion 
diced 

1 clove & 
garlic 
minced 

1 medium size 
eggplant 

4 large 
tomatoes 
peeled & 
diced or 

1 can tomatoes 

1c. cubed 
cooked meat 

1 tsp. salt 


1/4 tsp. pepper 


1 green pepper 
few diced 
mushrooms 
green pepper 
rings 


Dice one large onion in 3 tbsp. of 

oil or fat. Browning time, 5 min- 
utes. 

Combine one clove and garlic min- 
ced, and one medium size egg- 
plant, peeled and diced. Cooking 
time, 5 minutes. 

Four large tomatoes peeled and 
diced, or can of tomatoes. Simmer- 
ing time 25 minutes, 

Combine one cup cubed cooked meat, 
1tsp. salt, 1/4 tsp. pepper. Heat- 
ing time, 5 minutes, 

Brown onion in the olive oil, ina 
heavy saucepan, add garlic and cubed 
eggplant, cover and cook, stirring 
often. Add meat and seasonings. 
Heat thoroughly. Garnish with green 
pepper rings. This can also be 
cooked and-served in a casserole. 


bin Gan Sua oe: 
las it 


Hegetahle Qutfet Biah ———_ 


2 cans red 
kidney beans 
4c. fresh or 
frozen corn 
1 can tomatoes 
3 tbsp. sliced 
pimento 
1 onion 
bread crumbs 
bacon 
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Mix beans, corn and tomatoes, 
pimentos, minced onion that has 
been fried, Place in large 
casserole, cover with bread 
crumbs and several strips of 
bacon, Bake in 375° oven until 
it bubbles and bacon is crisp. 
Serves 10 or 12, 
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Braised Letture Casserole 


Wash and trim lettuce heads but 
do not separate leaves from base. 
Tie leaves together at top of each 
head with fine white cord and 
cook in boiling, lightly salted 
water for 10 minutes. Drain 
thoroughly in colander. Butter 
sides and bottom of a casserole 
and cover bottom with lettuce 
heads from which string has been 
removed, Add half of seasonings 
and herbs, a dab of butter and 
meat glaze if available from 
which all fat has been removed, 
Add second layer of lettuce heads 
and cover with stock so that no 
lettuce is uncovered. Add re- 
maining seasoning and herbs, 
also grated cheese if it is to be 
used, Bake in slow preheated 
oven for about 40 minutes, 

being careful that lettuce is al- 
ways covered (add stock if 
necessary). 


Was csr Mick, ; 


8 small heads 
endive lettuce, 
or Boston 

2c. cleared beet 
stock or canned 
bouillon 

1 tbsp. meat 
glaze 

2 tbsp. butter 

1 tsp. chopped 
parsley 
Salt, pepper, 
onion salt 
celery salt 

2 tsp. Basil 
gcated Swiss 
cheese (opt- 
ional) 


Cheese Mald 


11/2 c. cream 
cheese 

1/4 c. Roquefort 
cheese 

2 tbsp. chopped 
chives or 

2 tbsp. brandy 
or sherry 
beef extract 
gelatin 
water 
toasted almonds 
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This is especially appropriate for a 
large cocktail party where the guests 
help themselves. 

Combine cream cheese and Roque- 
fort cheese and mix until very smooth 
and add the chopped chives or brandy 
or sherry. 

Half fill a small melon mold with 
beef aspic (made with a good beef ex- 
tract combined with one or two en- 
velopes of plain gelatin to 2 cups of 
water). When this has congealed 
around the sides of the mold remove 
the liquid center and fill it with the 
cheese mixture. Pour the rest of 
the beef aspic over this and chill the 
mold in the ice box. When the jelly 
is thoroughly congealed, turn it out 
on a platter and surround with 
crackers. Press toasted almonds in 


the top of the mold as a garnish. 
This can be used as an appetizer. 
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Souffle Royal 


Cook mushroom stems in 1 1/2 
cups water. Chop mushrooni cups 
very fine. Melt 2 tbsp. butter, 
add chopped onion, on low flame. 
Add chopped mushroom cups, 
Draw water off stems. Add 2 
bouillon cubes, thicken with corn 
starch. Add mushrooms to the 
onions and leave until it cooks. 


TOP SPREAD 


Put 1 large tbsp. butter in sauce 
pan, 1 large thsp. flour, 3/4 cup 
cream, chopped ham, cheese 
grated, salt and pepper. When it 
cooks, add egg yolks, let it cool. 
Beat whites very stiff and add. 


Butter the dish, spread mushrooms 


and onions, add souffle spread on 
top and bake 30 minutes in mod- 
erate oven, 375°, 
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1 lb, mushrooms 

2 bouillon cubes 

3/4 c. cream 

1 tbsp. chopped 
onion 

1 tbsp. grated 
cheese 

2 tbsp. minced ham 

3 egg yolks 

3 egg whites 

3 tbsp. butter 

1 tbsp. flour 
corn starch 
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Orange Marmalade! 


Bitter oranges 
cold water 
sugar 


Remove seeds and core from 
oranges. Slice the oranges VERY 
THIN slicing straight through peel 
and all. To each pound of sliced 
fruit put 3 pints of cold water. 
Weigh the fruit on the scales, and 
measure the water accordingly. 
Let the water and fruit stand to- 
gether 24 hours. Then boil until 
the chips are tender, fully 4 1/2 
to 5 hours, perhaps more. Then 
weigh, and to every pound of boiled 
fruit add 1 1/2 pounds of sugar. 
Let it stand until the next day. 
Then boil the whole until the syrup 
jellies and the chips are trans- 
parent. This will probably take a- 
bout 3/4 hour, but varies somewhat. 


Given to Katherine Mayo by her 
great aunt, "because you, my dear, 
will follow the recipe carefully." 


Ny. Nagy ca Uren 


Apricot Marmalabe— 


1 lb. dried apricots 

1 qt. can and 

1 small can shred- 
ded pineapple 

6c. sugar 
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Cook apricots until soft. Mash with 
potato masher, first draining off 
juice. Drain off juice from shred- 
ded pineapple and to both juices add 
sugar and cook until a syrup. Add 
fruit and cook 15 or 20 minutes, or 
until desired thickness, 
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Old English Recipe 


Wash fruit and cut into thin slices, 6 bitter (Seville) 
pulp and rind together. Put seeds oranges 
aside and cover with hot water, 6 pts. cold water 
letting stand overnight. Put sliced 6 lbs. sugar 
oranges in bowl. Cover and add 1 lemon grated 
cold water and let stand overnight. rind and juice 


In morning put on to boil, adding 
water from strained seeds which 
improves flavor. Boil slowly until 
tender (about 2 hours) then add sugar 
and boil about 40 minutes longer, 
adding lemon juice, and grated rind 
shortly before taking from the fire. 
Put in glasses and seal. This makes 
about 12 marmalade jars. Bitter 
oranges can be bought during Febru- 
ary. 


Tre £. Heeger Wood 
Orange Marmalade 


Slice the oranges and lemons, cover 6 large oranges 
with water, let stand 24 hours. Boil (Valencia or any 
10 minutes, let stand another 24 tart orange) 
hours. Add pineapple, boil 10 min- 4 lemons 

utes, let stand another 24 hours. Use 1 qt. crushed 

1 cup of sugar to one cup of mixture, pineapple 

Boil in small quantities 220° till 5 qts. water 


mixture jellies. Pour in hot glasses. 


Yields about 30 glasses. Un, W. Q. Ro ) 0 
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Ahubark and Strawherry Preserve 


3 lbs. rhubarb 
1 lb. strawberries 
4 lbs. sugar 


Wash rhubarb, cut in small pieces. 
Cover with sugar and let stand over- 
night. In morning cook slowly a few 
minutes, then add strawberries and 
cook until soft. 


ys eh Ho elec cose i Weed 


Rhubarb Conserue 


7 lbs. rhubarb 

5 lbs. brown sugar 

1 lb. seeded 
raisins 

1 orange 

2 lemons 


Cut red rhubarb in 1 inch pieces. Do 


not peel. Cut orange peel in slivers, 
grate lemon peel. Mix all together. 

Boil 1/2 hour. Then let simmer till 
dark and rich, 


Ths ar He Ou. cous k Wood. 


Rhubark Jas0ea>+s—@ — 


6 lbs. rhubarb 

5 lbs. sugar 

1 lb. figs 

2 lemons 

1 lb. candied 
orange peel 
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Cut rhubarb into small pieces, cov- 
er with sugar and let stand overnight. 
In morning, add other ingredients 
chopped together very fine. Add to 
rhubarb and boil slowly several 
hours. 


Ayrs Pr He 20u. cows h Woot 
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| Strawberry Preserurs 


Mrs. Nancy Rankin Morris 


Combine sugar, strawberries 2 lbs. white sugar 
and cream of tartar. Let simmer 2 lbs. strawberries 
slowly until sugar melts. Cook 1/4 tsp. cream of 
briskly 15-20 minutes. Let stand tartar 
24 hours, pack in jars, seal cold. 


This is a very, very old preserve 
recipe. Originally from France. 
Mother broke it down - think it 
called for 15 gallons of fruit, etc. 
Very delicious and so easy to 
make perfect preserves! 


The measuring spoon was a small 
coin - as much as could be packed 
on top of the coin. Mother used a 
dime for years. 


irr. Pauk Chirkerauk 


1 3/4 lbs. sugar to every pound of sugar 
strawberries. Bring it slowly to strawberries 
a boil, letting it turn over six times. 

Then spread in shallow platters - 

not more than one layer of straw- 

berries in each platter. Place 

platters in a protected place outdoors 

in the direct rays of the sun for 

THREE days. Then bottle and seal. 


My. Nagy Meme 
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| 
| Sun-Dried Strawberries 


GComato Marmalade 


10 lb. tomatoes Scald tomatoes and then skin. Boil 
4 lb. brown sugar all together 3 or 4 hours, until dark 
1 1/2 pts. vinegar and thick, 

1c. water 

2 tbsp. cinnamon a . 

1 tbsp. cloves Ty's LP. Heeluicou k Wood 


3 tbsp. grated 
orange peel 


California Bar-LeBur Currantsa— 


2c. sugar Boil sugar and water till it threads 

1c. water (250° )no longer. Add currants. 

2 heaping c. Let come to a boil and boil 10 min- 
stemmed cur- utes. Have ready platters or flat 
rants plates. Pour over hot mixture 


just to cover. Set aside, let stand 
overnight. In morning put in 
glasses. Seal. 


Tart pie cherries stoned - same 
way. If very sour, use less fruit. 


Pris £. Hedurgoush Wood 


Currant Conserve 


5 lbs. currants Stem currants. Cut orange peel in 
5 lb. sugar slivers, Mix all together. Cook 
5 oranges, peeled until as rich as desired. 
21/2 lbs. seeded 

raisins T's Bla Ho OQri cose h Wood 
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| 
| Rowanherry Selly 


(Mountain Ash) 
From an old Scotch Cookery Book 


Gather the berries just as they are 

on the point of beingripe. Rinse 
off and put in jelly pan with just 

enough water to cover berries. 
Boil until berries are soft, then 
strain liquor through bag and re- 

turn to fire. Add 1 lb. sugar to 
every pint of juice and boil rapidly 
for 1/2 hour, skimming carefully. 

If you add pound for pound of apple 
juice to the rowan juice, you will 
get a delightful jelly. 1 lb. sugar 
for every lb. apple juice. 


) Parsley Helly 


Wash young parsley well, remove 
stalks and withered leaves. Press 
down in jelly pan, add water within 
inch of top of parsley, add 1/2 tsp. 
alum and boil 1/2 hour. Strain 


through jelly bag (avoiding pressure) 
and to each breakfast cup juice, add 


1 lb. sugar. Boil 1/4 hour longer. 


| Nent. Truck Llecntetaut 


rowanberries 
1 lb. Sugar to 

every pint of 

juice 

apple juice 


parsley 
1/2 tsp. alum 
sugar 
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Elderberry Selly 


2 parts berries 
1 part apples 
sugar 


Mint Jelly 


apples 

1 qt. apple juice 

3c. sugar 

1 bunch mint 
green color 
paste 
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Pick berries when just under-ripe, 
Use about 2 parts berries and 1 part 
apples. Stem berries, cut apples, 
put in kettle and add just enough wa- 
ter to be seen thru fruit when 
pressed down. Cook until allis a 
mush, Stir well. Drain in jelly 
bag. Measure juice and boil for 

20 minutes and add equal quantity 

of sugar. Boil 5 minutes and put in 
heated glasses. Seal when cold. 


Ths 4] HeeQri cous Wood 


Cut apples in quarters. Put in 
saucepan and barely cover with 
boiling water. Cover pan and cook 
without stirring until all are soft. 
Then turn into bag and let drip. 

Set a quart of juice over fire and 
add crushed leaves and stalks of 
mint. Cook gently 20 minutes, 
Have sugar heating on shallow dish 
in oven, When juice has boiled 20 
minutes, take from fire and strain. 
Heat again until boiling and add 
heated sugar and let boil till syrup 
jellies. Color delicately with a 
little green paste or a few drops 
of liquid coloring and put into 
glasses, 


Ths ig He Oe. cous h ood. 


Hruit Relish 


Helen G. Heiner 


This recipe when once eaten, will 
be a "must" for your fruit cup- 
board. It won a first prize for 
its donor from "Better Homes & 
Gardens" in a recipe contest. 


| Combine all but spices and boil 
(not too hard) from 1 to 2 hours. 
Add bag of spices when half done. 
This should be rather sweet, so 
if vinegar is too strong, add water, 
or more sugar. Must not be watery, 
or too dry. Stir very often and last 
half hour most of the time. Press 
spice bag in mixture at times to 
extract flavor. If too many red 
sharp peppers in spice, take out 
some. Should be the consistency of 
chile sauce. Seal in jars while hot. 


Win. Cal Flex Garaud 


12 peaches) 

12 pears ) Pare 
and cut in rather 
small pieces 

20 solid large 
tomatoes 
(skin and cut in 
small pieces) 

6 green peppers 
(sweet)-chopped 

6 onions~chopped 
medium fine 

2 tbsp. salt 

5c. granulated 
sugar 

1 qt. vinegar 

2 large tbsp. 
mixed pickling 
spices (in a bag) 
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Culu's Flowering Crab Apple Ielly 


Flowering Crab 
apples (be sure 
to leave enough 
on your trees 
for the birds) 
sugar 


Wash crab apples (do not remove 
stems.) In a 2-gal. kettle put about 
3 qts. water and cook apples in it 
until they are soft. Drain in bag 
overnight (do not squeeze bag. ) 

Use equal parts of sugar and juice 
to make jelly and do not cook more 
than 4 glasses at atime. This 
tastes very much like beach plum 
jelly. 


Nene, Pot kOe Covach 


Brandied Peaches 


1/2 lb. sugar to 


|) 


every lb. of 
peaches 
brandy 


Put half cup of water in preserving 
kettle, add fruit and sugar in alter- 
nate layers and boil, stirring at 
first, until sugar is dissolved. Let 
stand in covered earthenware jar 
for two days. Then turn very care- 
fully into preserving kettle and boil 
until clear. Skim peaches out and 
let syrup boil a few minutes longer, 
then strain and let cool. Take one- 
half as much brandy as you have 
syrup and pour over peaches when 
placed in jars. Use the best bran- 
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Spired Peaches 


Melt sugar invinegar. Put in 
the spices (which have been put 
in a cheese cloth bag). Let 
syrup come to boiling point. Put 
in peaches and cook slowly until 
soft. Remove peaches into crock 
and pour hot syrup over them, 
Let stand overnight and for six 
days reheat syrup with spice bag 
and pour over peaches. Put some 
whole cloves and cinnamon sticks 
into syrup when finished. 


Mea Kickatede/>. (bdo 


Mixed Hruit Conserue 


Cook together until thick and clear. 
Add nuts and turn into glassgs. 


hora. Prasrl SOrirberak 





7 lbs. peaches 

4 lbs. dark brown 
sugar 

1 pt. cider vinegar 

1 tsp. ground cloves 

1 tsp. ground 
cinnamon 

1 tsp. ground 
allspice 

1 tsp. salt 


1 qt. cantaloup 
(diced) 
3c. peaches 
(diced) 
juice of 2 lemons 
juice of 1 orange 
1c. English 
walnuts (chopped) 
41/2 c. sugar 
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Green Comato Pickle 


Mrs. Nancy Rankin Morris 


3 


3 


3 


4 


qts. chopped 
onions 

qts. chopped 
cabbage 


qts. chopped 
green tomatoes 
qts. chopped 
green bell pep- 
pers 

qts. chopped 

red bell peppers 
Ibs. brown sugar 


1 c. unsifted 


3 


3 
1 


flour 

tbsp. ground 
mustard 
tbsp. tumeric 
gal. vinegar 


1/2 c.chopped hot 


peppers 
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Cut and pack in 1 1/2 cups salt 
over night - onions, cabbage, 
tomatoes, green bell peppers, 
and red bell peppers. Squeeze 
thoroughly. Make paste of brown 
sugar, unsifted flour, ground 
mustard, tumeric, vinegar and 
chopped hot peppers. Mix, heat 
thoroughly, and seal, 


Mrs. Nancy Rankin Morris, of 
Gastonia, North Carolina, a 
friend of the Bedford Garden 
Club, annually gives magnolia 


branches for Christmas Greens day. 


irr. Cauk Shirteraek 


| Sweet Pickled Peaches 


Sprinkle sugar over the peaches and let 7 lbs. peaches 
stand overnight. In the morning drain halved. (Weigh 

off the syrup and boil this until all the these after they 

water is boiled out - about one hour. are pealed and 

Put the spices in cheese cloth bag in stoned, I use 

the syrup. Boil the peaches in the large fine 

syrup slowly in small quantities until Elberta peaches) 


soft but firm. Take out with silver 3 1/2 Ibs. gran- 
fork and drain on platters thoroughly. ulated sugar 
When all the peaches are done, drained 1/2 pt. vinegar 
and cooled, put them in a stone jar in 1/2 c. stick 
layers. Put the bag of spices on top of cinnamon 
them. Add the vinegar to the syrup, 1/4 c. whole 
boil for 2 minutes. Pour over the cloves 
peaches in the jar. (I always put 

peaches with hollow side up in layers). 

Do not seal the jars. We serve as one 

would brandied peaches; they are good 

with hot or cold meats. 


These peaches, which I have made for 
years and my mother before me, should 

| keep indefinitely and grow richer with 
time (they turn almost black). I make 
annually, keep three old-fashioned 

stone crocks going and do not use until 
the third year. 


ae Lagden Pepin 


Julia's Pickled Jerusalem Artichokes 


Julia Wiggins Thompson 


First peel and cut in small chunks 2 c.white vinegar 
2 quarts Jerusalem artichokes. Let 2 c, granulated 

stand in cold water. Boil ingredients sugar | 
5 minutes, pour over artichokes which 1 tbsp. mustard seed 


have been packed in sterilized one-half 1 tbsp. celery seed 
pint Mason Jars. Let stand at least two 1 tbsp. ground ginger 
weeks before using. Serve on tooth- 2 tsp. salt 

picks as cocktail appetizer. 


f,? Provan k Qn 
Watermelon Pickle 


Trim off green skin and pink flesh Watermelon (firm 
from rind. Weigh out 4 lbs. pre- not over -ripe) 
pared rind and cut in inch pieces. 2 qts. cold water 
Combine water with calcium oxide 1 tbsp. calcium 
and soak the rind in this liquid for oxide (pro- 

one hour. Drain and cover with curable at drug 
half or longer until tender. Add 2 tbsp. whole all- 
more water as needed. Drain. Put spice 

spices loosely in a thin white cloth 2 tbsp. whole cloves 
and tie tightly. Put this spice bag 10 - 2" pieces 

in a kettle with vinegar, quart of stick cinnamon 
water and sugar. Bring to boil. Add 1 qt. cider vinegar 
rind and boil gently two hours. Re- 1 qt. water 


move spice bag. Pack rind in hot 4 lbs. sugar 
sterile jars filling to top with hot 
syrup. Seal tightly. Makes six pints. 
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fresh water and cook an hour anda store) 
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Abbreviations 
All measurements are level unless otherwise specified 
Teaspoon -_ tsp. Square — sq. 
Tablespoon -_ tbsp. Ounce —-  0Z. 
Cup - c Pound - lb. 
Pint - pt. Package - pkg. 
Quart - qt. 

Equivalents 

3tsp. - 1 tbsp. 
4tbsp. - 1/4 cup 
51/3 tbsp. - 1/3 cup 
16 tbsp. - 1 cup 
2tbsp, fat - 102, 


1/2 cup fat - 1/4 lb. 

1 cup fat - 1/2 |b. 

21/4 cups gran. sugar - 1 |b. 

2 1/4 cups firmly packed brown sugar - 


3 1/2 cups confectioner's sugar - 1 lb. 


4 1/2 cups sifted cake flour - 1 lb. 
1 cup chopped nut meats - 1/4 lb. 


2tbsp. - 1 liquid oz, 

lcup - 1/2 pt. 

4cups - 1 qt. 

16 marshmallows - 1/4 lb, 

5 cups grated cheese - 1 |b. 
llemon - 3or 4 tbsp. juice 
lorange - 6-8 tbsp. juice 
Grated rind 1 orange -_ 1 tbsp. 


Libs 


1 1/3 tbsp. vinegar or 1 1/2 tbsp. lemon juice 
and 1 cup sweet milk makes 1 cup sour milk, 
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THE COMMITTEE 


Mrs. Norman W. Ward, chairman; Mrs. Arthur 
M. Anderson, Mrs. Carl S&S. Cnobloch, Mrs. Robert 
L. Grosjean, Mrs. Louis K. Hyde, Miss Dorothy 
Hinitt, Mrs. Laurence S. Kennedy, Mrs. William 
H. W. Knipe, Mrs. E. Ritzema Perry, Mrs. 
Charles Pinkerton, Mrs. Carl S. Petrasch, Jr., 
Mrs. George M. Schurman, Mrs. Mason B. 
Starring IJ, Mrs. Paul Sturtevant, Mrs. H. Bregy 
Van Cleve, Mrs. L. Hollingsworth Wood, Mrs. 
Thomas M. Waller, and Mrs. John M. Young. 


SECOND EDITION 


Editors: Mrs. Richard W. Meade 
Miss M. Moyca Newell 


Collaborators: Mrs. Maitland Jones 
Mrs. John O’Connor 


With help from Mrs. Carl Cnobloch, Mrs. 


Morgan Parker, Mrs. L. Hollingsworth 
Wood and Miss Elizabeth Van Brunt, 
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HISTORICAL NOTES 


Bedford was purchased in 1680 by a company of twenty- 
two Puritan proprietors from Stamford. The deed from the 
Indian owners, signed by Chief Katonah, covered a tract of 
7700 acres known as the Hop Ground Purchase. 


Subsequent purchases from the Indians tripled this acre- 
age and formed a township almost a perfect square in shape, 
six miles in each direction. It is noteworthy that relations 
with the Indians were amicable throughout; the settlers paid 
in full for all purchases and honored their agreements on 
fishing rights and land reserved by the Indians. Unlike 
surrounding townships, Bedford has changed neither borders 
nor name since completion in 1722. 


The settlers planned their town with great care. They 
provided for a Village Green, a Meeting House, a Burying 
Ground, and a village street along which lots of three acres 
each were laid out. These, and back country land for tillage 
and pasture, were drawn by lot. Arrangements for a miller 
and mill were made, Sunday worship provided for, a" Train 
Band" (militia) set up, and a man was chosen to beat the town 
drum. A surveyor of unusual ability laid out plots for the 
settlers and roads "a full ten rods in width" a magnificent 
dimension exceeding modern parkways in width. 


During the first century of its existence, Bedford was a 
self-contained unit, importing and exporting little. Then, in 
July 1779, Tarleton's dragoons burned it to the ground, Un- 
daunted, the settlers rebuilt, first exiling the Tories in 
their midst to Nova Scotia. 


The census of 1821, showed 439 families, and listed 2543 
cattle, 463 horses, 2330 sheep, 2957 yards cloth woven, 
5906 1/4 yards flannel woven, 12,763 yards linen woven, six 
grist mills, six saw mills, five carding machines, one cotton 
and wool factory, two asheries and five distilleries. Today 
there are approximately 3000 families in Bedford and no 
distilleries. 


With the coming of the railroad to Bedford Station (now 
Bedford Hills), Bedford began losing its agricultural 
character, for its beauty and accessibility attracted families 
of wealth who established country estates. A historian of 
the period, noting this, adds charitably that the newcomers -- 
some of them world-famous -- were "on the whole unobject- 
ionable, " 
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A PRAYER FOR GRACE IN LITTLE THINGS 


Lord of all pots and pans and things, 

Since I’ve no time to be 

A Saint by doing lovely things, or watching late with Thee, 
Or dreaming in the dawnlight, or storming Heaven’s gates, 
Make me a saint by getting meals and washing up the plates. 


Warmall the kitchen with Thy love and light it with Thy peace. 
Forgive me all my worrying and make all grumbling cease. 
Thou who didst love to give men food, in room or by the sea, 
Accept this service that I do —I do it unto Thee. 
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THE CARTOUCHE 


THE ELOISE PAYNE LUQUER MEDAL 


In 1949, to honor the memory of its beloved 
member, Eloise Payne Luquer (1862-1947), The 
Bedford Garden Club presented to the Garden 
Club of America a Medal (see back cover) to 
be awarded for special achievement in the 

field of botany. 


Miss Luquer's painting of the Jack-in-the Pulpit 
suggested the design and the artist, Chester 

Beach, N. §,, sculptor and medalist, used the rose 
and the lily as a reminder of her enthusiasm for 
these two great plant families. The quotation "All 
the world is God's own field," is from the hymn, 
"Come, Ye thankful People, Come." It brings to 
the medal Miss Luquer's deeply religious attitude 
toward the wonders she found in botany. 
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By kind permission of The New York Times 
end with the compliments of the ortist. 


“Three publishers are bidding for my recipe book.” 
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The seal of the Town of Bedford, which ap- 
pears above, contains a map in the center 
showing the unchanging boundaries and Croton 
River and its tributaries, surrounded by a wreath 
of hop vines. The dates appearing on the seal, 
1680 and 1700, represent respectively the date 
of the purchase of the Hop Ground and the year in 
which the township was transferred from Connecti- 
cut to the Province of New York. 
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THE OLD BEDFORD YOU SEE TODAY 


VILLAGE GREEN: same location as in 1681. Facing on it: 
the Court House, built in 1787 and used as the County 
Seat alternately with White Plains until 1870; the 
Academy, built in 1807, ground-floor rooms used 
since 1903 by the Bedford Free Library; the Presby- 
terian Church (the fourth edifice built); Historical Hall 
(formerly the Methodist Church), moved by the Bedford 
Historical Society to the site of the first Meeting House; 
the Burying Ground, laid out in 1681, the present wall 
built in 1805; the stone Schoolhouse, built in 1829, used 
until 1912 and now the Museum, 


~ GUARD HILL ROAD: first known as Broadway, gained its 
present name from the fact that during the Revolution 
Washington kept an alarm cannon on the crest of the hill. 


ON ROUTE 22: The Bedford Oak, over 500 years old, stands 
on its own property at the corner of Hook Road; St. 
Matthew's Episcopal Church, built in 1809, is one of the 
few parishes with its original glebe, part of which is a 
woodland chapel in a grove of giant hemlocks. Bedford 
House, built in 1800 by John Jay, first Chief Justice of 
the Supreme Court, has remained continuously in the 
Jay family and contains a valuable collection of Jay's 
correspondence with George Washington and other states- 
men and some fine historical portraits. 
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General Index 


APPETIZERS 


Bologna and Cheese 
Caviar Entree 

Cheese Crisps 

Cheese Mold 

Cheese Wafers 

Chicken Liver Mousse 
Cocktail Tid-Bits 

Cream Cheese and Caviar 
Cream Cheese Dip 
Finnish Cocktail Spread 
Guacamole 

Hors d’Oeuvres Marguery 
Hot Cheese Balls 

Pate de Foie Gras 
Ribbon Loaf 

Roquefort Spread 

Shad Roe and Bacon 
Tomato Juice I 

Tomato Juice II 
Tomatoes and Bacon 


SOUPS 


Beet Soup 

Bouquets Garni 

Clam Chowder 

Clear Mushroom Soup 
Cold Lobster Soup 
Cold Cream of Tomato 
Consomme with Cream 
Crab Bisque 

Crab Meat Soup 

Crab Okra Gumbo 
Cream of Peanut Soup 
Cream of Spinach 
Cream of Tomato 
Cucumber Soup 

Duck Soup 

Green Pepper Soup 


19 
20 
17 
266 
17 
14 


Lentil Soup 

Martha’s Vineyard Corn 
Chowder 

Onion Soup 

Oyster Stew 

Potage Crécy 

Puree of Clams 

Scotch Broth 

Sorrel Soup St. Germain 

Soup Napoleon 

Southern Vegetable Soup 

Tomato Bouillon 

Waterbury Soup 

Watercress Soup 

Soup Hints 


CHEESE AND EGGS 


Cheese Custard 

Creme Lorraine 

Eggs Chimay 

Egg Timbale Ring 
Luncheon Custard 
Luncheon or Supper Dish 
Soufflé of Green Peas 
Welsh Rarebit I and I 
Gnocchi 

Egg Cookery Hints 


FISH 


Bouillabaisse 

Cod Fish Balls 

Cod Fish Pudding 
Coquilles St. Jacques 
Crab Flakes Maryland 
Crab Imperial 

Crab Vin Blanc 

Crab Meat Sardi 

Fillets, Baked Creamed 
Fish Timbale, Wine Sauce 


Halibut, Creamed 
Koulibahka (Russian 

Fish Pie) 
Lobster Newburgh 
Lobster Thermidor 
Oysters, Broiled 
Oysters, Creamed 
Oysters, Fricassee 
Oysters, Pickled 
Oysters and Potatoes 
Scallops Poulette 
Shrimp, Bengal Curry 
Shrimp and Crab Delight 
Sole a la Russe 
Sole Thermidor 
Trout, Baked Adirondack 
Tuna Fish Ragout, 

Uncle Willy Lightfoot 
Hints on Cooking Fish 


POULTRY 


Chicken: 
Barbecued 
Brunswick Stew 
Cacciatore 
Country Captain 
Curry 
Malay Curry 
a la Espanola 
Paprika 
San Marino 
Coq au Vin 
Duck and Turnips 
Guinea Hens, Black 
Walnut Stuffing 
Poulets a la Paysanne 
Turkey, Cherry Sauce 
Sprig 
Wild Rice Stuffing 
Recipe from The Oldest 
Cook Book in the World 
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MEATS 
Beef: 
American Chop Suey 84 
Ann Director’s PotRoast 81 
Beefsteak and Kidney Pie 85 
Bourguignon 80 
Glenrose Hot Water 
Meat Loaf 83 
Hungarian Goulash 84 
Meat Loaf 83 
Miss Luquer’s Stew 87 
Pot Roast for Guests 82 
Ropa Vieja 88 
Short Ribs 86 
Stroganoff 81 
Swedish Meat Balls 87 
Elk or Venison 100 
Ham: 
Loaf 95 
Mousse 96 
southern 95 
Lamb: 
Curry 91 
Diana’s Scotch Stew 90 
Gigot a Ail 89 
Peggy Harvey’s 89 
Kidneys in White Wine 90 
Kidneys in Sherry 96 
Sausage and Wild Rice 85 
Sausage Meat 99 
Sweetbreads: 
Braised in Pea Puree 98 
in Popover Ring 99 
Veal: 
Bourguignon 91 
Great Aunt’s Jellied 92 
Paprika Loaf 92 
Cutlets with Mushrooms 93 
Wine Baked 93 
and Ham Pie 94 
and Oyster Pie 94 
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Veal: 
Liver, Baked Calves’ 
Liver Jellied Pate 


VEGETABLES 


Asparagus, Baked 
Beans with Celery 
Beans, Sweet and Sour 
Beet Ring 

Broccoli Timbale Ring 


Corn Pudding ‘‘Braewold’”’ 


Creamed Celery and 
Almonds 
Eggplant 
Endive, Belgian 
Endive, Chevy Chase 
Fennel, Baked 
Leeks, Armenian 
Mushrooms, Provengal 
Onion Pie 
Parsnips, Glazed 
Peas and Carrot Ring 
Peas ala Francaise I, II 
Potatoes: 
Baked with Celery 
Danish 
Dumplings 
Riley 


Spinach with Mushrooms 


Tomatoes: 
Baked with Cheese 
Stuffing 
Herb Fried 
Tunlaw Cottage Fried 
Deviled 
Turnips, Glazed 
Yams, Orange Candied 
Zucchini Florenzo 


Vegetable Cooking Hints 


97 
97 


103 
115 
114 
110 
107 
110 


103 
108 
113 
113 
108 
109 
114 
105 
116 
111 
112 


114 
106 
106 
106 
107 


103 
104 
104 
105 
116 
115 
117 
117 


SALADS 


Ashville Salad 
Avocado Ring 
Beet Aspic 
Bermuda Salad 
Chilena 
Cole Slaw 
Cucumber Jelley 
Cucumber Ring 
Cucumber Salad I, II 
Fruit Salad 
Italian Salad 
Lettuce Salad, Hot 
Dressing 
Lobster Salad 


125 
126 
124 
122 
122 
123 
127 
127 
128 
128 
129 


123 
129 


Low Blood Pressure Salad 124 
Paté de Foie Gras Mousse 121 
Pineapple and Cheese Ring 125 


Russian Salad 

Snow White Salad 
Summer Salad 
Thanksgiving Salad 
Tomatoes with Caviar 
Undersea Salad 


Salad Dressings: 
Basic Mayonnaise 
Boiled 
Brussels 
Delicious 
French I, Il 
Friendship Hill 
Green Goddess 
Sour Cream Dressing 


DESSERTS 


Apple Quince Jelly Ring 
Apple Strudel 
Apricot Mousse 


121 
130 
121 
120 
122 
120 


130 
131 
131 
132 
133 
126 
132 
131 


173 
162 
149 


Bavarian Cream 
Chocolate Dessert 
Chocolate Mousse 
Chocolate Sponge 
Cocoa Roll 
Coffee Intrigue 
Cream Dessert Ring 
Creme Brulé 
Creme de Menthe Mousse 
Dessert Cake 
Fruits: 
Baked Brandied 
Black Cherries 
Butterscotch Apples 
Canteloupe and 
Watermelon 
Casserole Hot 
Compote Cranberries 
Compote Framboises 
Compote Special 
Grapes in Sour Cream 
Gooseberry Fool 
Hints 
Oranges Baked 
Oranges Caramel 
Peaches, Stuffed 
Pears Romanoff 
Pineapple 
Honey Bun Dessert 
Lemon Cheese 
Mont Blanc (Chestnuts) 
Mousse Marquise 
Pascha of Pasca 
Peach Meringue 
Pies: 
Angel I 
Angel II 
Apple 
Apple Custard 
Cheese Torte 
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140 
143 
142 
139 
142 
141 
141 
144 
139 
143 


166 
167 
171 


167 
169 
168 
168 
165 
167 
166 
173 
170 
170 
154 
169 
172 
153 
144 
148 
137 
139 
146 


155 
156 
161 
161 
164 


Pies: 
Chocolate 159 
Lemon 158 
Lemon Frozen 157 
Pecan I, II 160 
Prune Tart 162 
Rum 154 
Pie Crust 163 
Hot Water 163 
Pastry for Tarts 164 
Russian 164 
Puddings: 
Bread 151 
Carrot 152 
Lemon Cake 148 
Lemon Sponge 152 
Mock Suet 150 
Monte Amiata 148 
Ormond 171 
Plum 150 
Prune 149 
Rice 151 
Rum 149 
Sherry Icebox 153 
Sherbert 165 
Short Cake, Peach 147 
Short Cake, Strawberry 147 
Souffle, Cold Lemon 145 
Souffle , Orange Mamalade 146 
Soufflé, Vanilla 145 
Wine Jelly 172 
Zabaione 138 


CAKES AND COOKIES 


Cakes: 
Apple Sauce 185 
Bourbon 177 
Chocolate 179 
Chocolate Icebox 180 
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Cakes: 


Chocolate Spice 
Cinnamon 

Cup 

Drop Sponge 
Fruit, Dixie 
Fruit, No-Bake 
Georgia White 
Gingerbread 
Hazelnut 

Pound 

Prune 

Spice 

Sponge 
Wellesley Fudge 


Cookies: 


Arkansas Travelers 
English Rolled Wafers 
Christmas Stollen 
Cape Cod 

Fruit 

Ginger Icebox 


181 
184 
178 
186 
183 
182 
176 
186 
179 
185 
184 
181 
178 
182 


192 
187 
198 
189 
196 
194 


Grandmother Pershing’s 189 


Icebox 

Lulu’s Tea 

Macaroons 

Meringues, Kathleen’s 

Meringues, Chocolate 
Drop 

Molasses 

Nut 

Nut Fudgies 

Oatmeal 

Oatmeal Crispettes 

Pecan Macaroons 

Pecan Puffs 

Pecan Wafers 

Rich 

Rocks 

Sand Tarts 


194 
192 
198 
197 


197 
195 
196 
188 
190 
190 
193 
193 
193 
188 
190 
191 


Cookies: 

Spice 

Sugar 

Swedish Lace 
Doughnuts 
Frosting, Caramel 


BREADS 


Bread: 
Banana 
Date Nut Orange 
Orange 
Rolled Oats 
Russian Black 
Spoon I, I 
Brioche Easy 
Buns, Hot Cross 
Coffee Cake, I, U 
Corn Pone 
Corn Sticks 
Muffins, Bran 
Muffins, Oatmeal 
Muffins, Spiced Apple 
Pancakes, Old 


Fashioned Buckwheat 


Pancakes, French 
Pancakes, Swedish 
Popovers, Never-Fail 
Rolls, Light 

Rolls, Refrigerator 
Scones, Cream 
Scotch Shortbread 


Toast, French Cinnamon 


Waffles 
Yorkshire Pudding 


SAUCES 


Caramel Sauce 
Chili Sauce 


195 
191 
187 
188 
186 


209 
210 
209 
212 
213 
204 
203 
208 
206 
205 
205 
202 
201 
202 


211 
211 
212 
201 
213 
214 
203 
207 
215 
210 
215 


226 
220 
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Chocolate Sauce 
Curry Sauce 

Ginger Sauce for Ham 
Ginger Pear Sauce 
Ham Sauce 

Hot Raisin Sauce 

Hot Sauce for Avocado 


Hollandaise,Ever Faithful 


Hollandaise, Mildred’s 
Mustard Sauce 
Mustard for the Table 
Orange Sauce 
Plum Pudding Sauce 
Salad Dressing Fines 
Herbes 
Salad Dressing, My 
Sister-in-law’s 
Sauce: 
for Shrimp Cocktail 
Spaghetti 
Spaghetti True Italian 
Tartar 
Vinaigrette 
Short Cuts: 
Onion Butter 
Roux, Brown and White 
Roux, Herb Frozen 


BEVERAGES 


Champagne Cider 

Cider, Spiced Hot 

Clogg 

Egg Nog, Cross River 
House 

Egg Nog, Tanrackin 

Grape Juice 

Hot Weather Drinks 

Iced Tea, Cloudless 

Iced Tea, Delicious 
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227 
221 
221 
227 
220 
224 
223 
218 
218 


223 ° 


223 
226 
226 


219 


219 


222 
224 
225 
222 
222 


229 
229 
228 


241 
240 
237 


232 
232 
238 
242 
239 
239 


Iced Tea, Sun 
Ingleside Apple Toddy 
Mint JulepI, Ul 
Mulled Wine 
Punch: 
Champagne ‘*621’? 
Colonel Bannings’s 
Christmas 
Four-in-Hand 
for 50 People 
Tea 
Raspberry Shrub 
Raspberry Juice 
Sherbet Fruit Drinks 
Summer Rum Drink 


BUFFET DISHES 


Cheese Mold 
Chicken: 
Betty Taylor 
Bylane 
Casserole I 
Casserole II 
a la King 
Country Style 
Livers Casserole 
Mousse 
Supreme I 
Supréme II 
Tamale Pie 
Broiler or Squab 
Casserole 
Fish: 
Casserole 


Mushroomed de Balatan 


Tuna Casserole 

Meat Buffet: 
Kouzou Kzartma 
Barbecued Spare Ribs 


239 
236 
233 
237 


235 


234 
235 
238 
236 
240 
240 
242 
233 


266 


249 
248 
250 
251 
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250 
256 
251 
253 
254 
249 


252 
255 
255 
256 


246 
247 


Meat Buffet: 
Hungarian Casserole 245 


Meat Casserole 246 
Pork Chop Casserole 248 
Quick Casserole 263 


ScallopedHamandEggs 247 
WhentheGang Arrives 245 
Hominy and Almond 


Casserole 262 
Lasagna 260 
Macaroni, Ring of Plenty 259 
Noodle Casserole 261 
Rice Pilaff 261 
Spaghetti: 

Brazole 259 

Leena’s 258 

and Meat Balls 257 

Green 257 
Souffle Royal 267 
Vegetables: 

Eggplant Casserole 263 

Eggplant Creole 264 

Braised Lettuce 

Casserole 265 


Vegetable Buffet Dish 264 
JAMS, JELLIES, PICKLES 


Brandied Peaches 278 
Conserves: 
Currant 274 


Conserves: 
Mixed Fruits 279 
Rhubarb 272 
Jam: 
Rhubarb 272 
Jelly: 
Bar-le-Duc 274 
Elderberry 276 
Flowering Crab Apple 278 
Mint 276 
Parsley 275 
Rowanberry 275 
Marmalade: 
Apricot 270 
Bitter Orange 271 
Orange I 270 
Orange II 271 
Tomato. 274 
Pickles: 
Jerusalem Artichoke 282 
Green Tomato 280 
Sweet Pickled Peaches 281 
Watermelon 282 
Preserves: 
Rhubarb and Strawberry 272 
Strawberry 273 


Sun-dried Strawberry 273 
Relish: 


Fruit 277 

Spiced Peaches 279 
f 
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